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What’s the profit story for you in this picture? 


Twenty and more years ago, coffee grinders like the 
one in the antique store window, were in use in many 
American kitchens. 


Today, housewives buy the brand and grind they want 
—more than 500,000,000 pounds of coffee a year— 
roaster-fresh and vacuum-packed in cans! 


Why? 


Because American Can Company invented the vacuum 
can for coffee. This can introduced roaster-fresh coffee 
to millions who had never tasted coffee at its best. 


Perhaps—through its vast facilities and wealth 
of packaging experience—Canco can show you how 
to make more money through better packaging. 


AMERICAN CAN COMPANY 


New York « Chicago * San Francisco 
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ith Higher Capacities 
Are Certain with CRCO 
=| Equipment Throughout the 


Beas Hens 


Synchronized equipment in which each piece is 
timed to match with the next operation—-plus an 
Even-Feed Conveyor installation—will eliminate 
much of the labor costs in any bean line. That is 
why CRCO designs each piece of machinery so that 
it will readily fit into an economically operated 
EVEN FEED REEL SINGLE GRADER plant—and why CRCO engineers are planning so 
. many conversions in existing lines. 


- 


The services of our Engineering Department are 
available to every food processor, for recommen- 
dations and suggestions that will improve quality 
and lower costs of operation in Stringless Bean 
Plants. 


Send for Bulletin No. 1065, 
illustrating ty pical instal- 
lations and CRCO Modern 
Bean Equipment. 


ROD WASHER 


CARTON FILLER CAN FEED TABLE LABELER CASER 
THE BEST 


Chisholm-Ryder Company of Pennsylvania Ayars Machine Company 
AN AFFILIATE A SUBSIDIARY 
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1, Did George Washington 


really cut down the 
cherry tree? 


“4 ABOUT WHEN WERE 
BLUEBERRIES FIRST 
CANNED? 


(a) 1868? 
(6) 1888? 


(c) 1918? 


3 e WHAT DID 
“GOOSEBERRY BILL” 
DO FOR CANNING ? 


4, HOW DID STRAWBERRIES 
GET THEIR NAME ? 


2. HOW MUCH GREATER 
WAS THE 1946-47 BERRY 
PACK THAN THE 1945-46 
PACK ? 


(a) 10%? (b) 20%? (c) 50%? 
(d) 100%? : 


CONTINENTAL CAN ComPANY 


100 East 42nd Street 


New York 17, N. Y. 


R ecord packs of cherries and berries 
in recent years not only speak well 
for the crops, but for the acceptance 
of these products in America’s 
kitchens. We at Continental are happy 
to have lent a helping hand to canners 
in the development and improvement 
of these products — and you can be 
sure we’ll continue to offer “‘the best 
in quality and the best in service.” 


1. Don’t stick your neck out on this one; 
nobody knows for sure! However, contrary 
to some popular opinion, it is possible that 
the anecdote was true. George Washington 
reputedly read proof on the Parson Weems’ 
biography of him which contained this story. 
2. Blueberries were first canned in 1868. 
3. “Gooseberry Bill’? (William Urschel) 
speeded up canning processes by inventing 
snipping machines for gooseberries and 
beans. 

4. It is believed that strawberries got their 
name because so many of these berries were 
found under straw or mown grass. 

5. The 1946-47 pack was more than 100% 
greater! 
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EDITORIALS 


Canners Association formally notified members 

of the action of the Board of Directors in Atlan- 
tic City, setting up a separate fund for the building 
program for the Washington and San Francisco offices 
and laboratories. The amount needed has been care- 
fully and painstakingly estimated at $1,500,000. One 
phase of the plan calls for a 50 per cent increase in the 
assessment on the 1947 packs, this increase to be speci- 
fically earmarked and placed in the building fund. 
This is calculated to raise an estimated $400,000. Three 
hundred thousand is being transferred from the Re- 
serve Fund to the Building Fund, $200,000 more, it is 
estimated, will be realized from the properties to be 
sold. Several hundred thousand is expected from sup- 
ply firms and the balance, not exceeding $300,000 will 
be borrowed. It is not our intention here to extol the 
merits of NCA. That organization has long since 
come of age and is more than able to stand on its 
merits. It’s actions speak louder than any words of 
ours; It’s service to the canning industry has become 
increasingly manifest. Nor do we intend to dwell 
here on the necessity for larger quarters and 
facilities. Canners and supplymen, anyone even re- 
motely connected with the industry, cannot have helped 
but notice, during the past several years, the steadily 
increasing services of this organization. Anyone who 
has visited these offices recently will have noticed the 
various divisions fairly bursting at the seams. Who- 
ever coined the phrase “It’s a poor workman who 
blames his work on his tools,” we submit, must have 
never used a tool. You canners know the importance 
of good tools, of up to date high speed machinery; you 
machinery men don’t deserve to be in business if you’re 
not sold on the value of the proper tools and facilities; 
you technical men know too well the advantages of 
modern laboratory design and equipment; you busi- 
ness men know and appreciate how much more work 
can be turned out under ideal working conditions. So 
for the good of each and every one of us, let’s push 
this drive over the top so that the building committee 
can get on its way and the staff continue its march 
to maximum service. 


N CA BUILDING FUND—Last week the National 


PEA ADVERTISING—The Pea Canners Advertis- 
ing Committee report good progress but the minimum 
goal of $200,000 hasn’t been reached yet. Remember, 
the goal hasn’t been reached by March 1, all signals 
ve off. Make your check payable to: “First Wisconsin 
‘ational Bank” and send to: “Canned Pea Advertising 
Association, Room 320, 332 S. Michigan Avenue, Chi- 
cago 4, Illinois. Do it now. 
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AGRICULTURAL LABOR—Canners need not be 
reminded of the bleak outlook for harvesting labor this 
coming season. That has been a universal topic of 
conversation wherever canners have met since last 
packing season. As most canners know, the U. S. 
Employment Service and the affiliated State organiza- 
tions will handle the recruitment program this year. 
This week, Robert C. Goodwin, Director of the federal 
group, fired the opening gun in the 1948 campaign. 
Canners will do themselves a great disservice if they 
do not lend their wholehearted and active support. 
“Country Gentleman’, the editors of which have been 
assisting the employment service in the preparation of 
material, sent us the following release: 


The United States Employment service and affiliated 
State Employment Services this week joined the fight 


_to boost food production by launching a Nation-wide 


drive for additional labor for farmers and processors. 


Robert C. Goodwin, Director of the Service, said 
that “food for ourselves and the destitute of other 
countries may waste in the fields” unless workers are 
secured to fill approximately 4,000,000 job openings 
which will develop this crop season in fields and pro- 
cessing plants. 


Declaring that “never before in peacetime has there 
been estimated as great a shortage of workers to har- 
vest and process foods,’ Mr. Goodwin called on the 
general public to help meet the needs of farmers and 
processors at harvest time. 


Mr. Goodwin said processors could give valuable 
assistance to the drive by registering their needs with 
State Employment Service offices early and by partici- 
pating in an advertising campaign to recruit workers. 

The USES is providing State Employment offices 
with a kit of ready-to-use advertising and recruiting 
material. State Employment Service personnel will 
promote the campaign and local offices will support 
it, Mr. Goodwin said, but major help will be needed 
from the processors themselves. Advertising material 
available at State Employment Service local offices 
includes newspaper advertisements in a variety of 
sizes and types; radio material for talks, interviews, 
and announcements; promotional literature; and direct 
mail material. 

The campaign was prepared with the cooperation of 
Country Gentleman and its advertising agency, Lamb, 
Smith & Keen, Inc., Philadelphia. 

Food processors who desire to participate in the 
campaign are asked to contact State Employment Ser- 
vice offices or write to Robert C. Goodwin, Director, 
United States Employment Service, Department of 
Labor, Washington 25, D. C. 
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Where 


Counts 


It takes only 2 or 3 pounds 
of cucumber seed to plant an 
acre. That's a cost of under 
$3.00 per acre. With such a 
cheap acreage cost, you can’t 
afford to gamble with un- 
known seed. Plant the best 
strains that money can buy - 
like our N. K. & Co. Pickling 
pictured here. It's a little 
slimmer than National Pick- 
ling and has a better vine. 
Nubbins are at a minimum. 


NORTHRUP, KING & CO. , ¢ 


Seed Growers Since 1884 
Minneapolis 13, Minnesota 
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DETERIORATION 
FLAVOR CANNED ORANGE JUICE 


The deterioration of flavor during 
storage of canned orange juice always 
has been a problem with the citrus can- 
ning industry. This has been especially 
emphasized by the number of investiga- 
tions reported throughout the years and 
the number of patents issued with the 
particular objective of providing a bet- 
ter-tasting canned orange juice for the 
consumer, 


Although this laboratory has made 
worthy contributions toward its solution, 
it has been largely through the com- 
bined efforts of the entire citrus canning 
industry that canning methods show- 
ing a definite improvement in the flavor 
of freshly-canned orange juice gradually 
have been developed. As a result, juice 
freshly canned by the best methods ap- 
proaches very closely the quality of the 
raw juice. The flavor, however, gradu- 
ally deteriorates depending upon the time 
and temperature conditions of storage. 
The chemical mechanisms involved in 
this deterioration are unknown and have 
received a great deal of our attention 
during recent years. 


INDICATIONS FROM PREVIOUS 
INVESTIGATIONS 


The work of Nolte and von Loesecke 
(1940) is one of the earliest which is 
related directly to the problem of off- 
flavor development. They found that the 
ether extract of fresh orange juice had 
a bland taste and a fragrant odor, while 
the extract of aged canned juice had an 
unpleasant, rancid taste and a stale 
tallowy odor. A number of tests per- 
formed on these materials showed a 
strong indication of rancidity develop- 
ment which apparently was the result of 
oxidation accompanied by hydrolysis. 
They concluded that although the oxida- 
tive changes in the fatty material of 
aged canned juice may not be entirely 
responsible for its deterioration, they 
certainly play an important role. Al- 
though the accumulated data do not 
indicate the manner by which the oxida- 
tive changes were brought about, these 
authors thought they might result from 
the oxygen left in the headspace of the 
container, or through enzyme activity, or 
thet the fatty material in the juice 
might take up oxygen in loosely bound 
forms, which Holm, Greenbank, and 
Deysher (1927) called “moloxides.” 
These are alleged to be responsible for 
the oxidation of fats even under high 
vacuum, 


Paper delivered at the Canning Prob- 
lems Conference, National Canners Asso- 
ciation Convention, Atlantic City, N. J., 
20, 1948. 
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AND L, E. CLIFCORN, 


Research Dept., Continental Can Com- 
pany, Ine. 


That the development of off-flavors in 
canned juice is related to the volatile 
oil content also has been rather strongly 
indicated by the work of Boyd and Peter- 
son (1945) of this laboratory. In their 
work they found that objectionable off- 
flavors developed in juice with the oil 
content as low as 0.01 percent, while a 
number of experimental packs in which 
the oil content was below 0.007 percent 
(one as low as 0.001 percent) did not 
develop the off-flavors as did the higher 
oil content juice, even after 18 months’ 
storage at room temperature. From this 
it seems apparent that the higher the 
volatile oil content, the more rapid the 
development of off-flavors. 


The role of dissolved oxygen and oxy- 
gen in the container headspace in the 
deterioration of orange juice has not 
been well defined, although the current 
practice in the industry is toward oxygen 
elimination. According to the work of 
Boyd and Peterson (1945), orange juice 
packed in plain cans without coming in 
contact with air during the complete 
juicing and canning operations in gen- 
eral retained its flavor better than com- 
mercially canned juice. In other packs 
where the juice was extracted in air, 
deaerated immediately, flash sterilized, 
cooled, and canned under aseptic con- 
ditions in an atmosphere of nitrogen, 
the flavor was very close to that handled 
entirely under nitrogen. 


On the other hand, in packs made 
under normal canning conditions where 
no attempt was made to remove the dis- 
solved oxygen and headspace oxygen, the 
juice deteriorated more rapidly during 
storage. However, the incorporation 
of antioxidants supposedly to eliminate 
the influence of oxygen seemed to have 
no effect on the time required for the 
development of off-flavors. This sub- 
stantiated the work of Nolte, Pulley and 
von Loesecke (1942), who, although be- 
lieving considerable oxidation took place 
in the can, found no benefit could be ob- 
tained by the addition of several common 
antioxidants. Riester et al. (1945) 
sought to determine the influence of con- 
tainer headspace oxygen on flavor de- 
terioration by comparing orange juices 
sealed in plain cans with and without 
headspace oxygen. The results obtained 
from a flavor-tasting panel showed that 
no benefit was obtained by substantially 
complete elimination of the headspace 


oxygen. In addition, as other investiga- 
tors have found, no flavor advantage was 
obtained by the addition of antioxidants. 
The findings, although not conclusive in- 
dicate that dissolved oxygen and con- 
tainer headspace oxygen, at least in 
orange juice packed in plain cans may 
be insignificant factors in the develop- 
ment of off-flavors. 


After due consideration of the published 
information and that available in this 
laboratory on the problem of off-flavor 
development, the following points seemed 
apparent: 


1. There has been no correlation of 
physical or chemical tests with the de- 
velopment of off-flavors. 

2. Off-flavors appear to be quite defi- 
nitely related to the volatile oil content, 
or petroleum ether-soluble material. 


3. Little or nothing is known of the 
constituents responsible for the off- 
flavor. 


4. It is not known definitely whether 
the type of reaction responsible for the 
off-flavor is oxidative, hydrolytic, a com- 
bination of both, or an inter-reaction of 
various constituents. 


5. The relation between the so-called 
cooked flavors and the development of 
off-flavors has not yet been established. 


NEW WORK UNDERTAKEN 


The complexity of the problem of im- 
proving the flavor of canned orange 
juice has made it necessary that explora- 
tory work be done in order to determine 
the proper avenues of approach upon 
which considerable emphasis could be 
placed. 


POLAROGRAPHIC OXYGEN 
STUDIES 


Inasmuch as several references have 
been made to the deleterious effect of dis- 
solved oxygen as well as headspace oxy- 
gen upon the flavor of canned orange 
juice, it was decided to study briefly the 
rate of loss of dissolved oxygen in orange 
juice sealed in plain cans. 


The details of the polarographic 
method for the determination of dis- 
solved oxygen as used in this labora- 
tory for the past two years recently 
have been described by Lindquist (1947). 
Since it is difficult to incorporate a rea- 
sonable amount of oxygen in juice at 
190° F. under laboratory conditions, the 
freshly expressed juice was first heated 
to 190° F. to inactivate the enzymes, 
cooled to room temperature, aerated and 
sealed in plain cans at room temperature 
with chloroform added as a preservative. 
The juice was then analyzed at intervals 
proyiding the results shown in Table I. 
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DETERIORATION IN FLAVOR OF CANNED ORANGE JUICE 


(Continued from page 7) 


TABLE I 
Rate of Depletion of Oxygen from 
Orange Juice Packed in Plain Cans 
Aerated juice Percent saturation 


Immediately after sealing....49.0 
1 hour after sealing .............. 24.0 
2 hours after sealing............ 5.5 


The ascorbic acid content did not 
change during this period of analysis, 
showing that the oxygen was not being 
taken up by this substance but was 
being eliminated by some other means 
possibly involving the tin surface. The 
question of the relative amounts of oxy- 
gen being taken up by the tin surface 
and the orange juice constituents is 
under investigation. 


To further investigate the loss of 
oxygen, aerated, pasteurized orange 
juice was placed in 250 ml. glass cylin- 
ders, covered with a protective layer of 
mineral oil and samples were removed 
periodically in order to determine polaro- 
graphically the rate of oxygen up-take. 
The oxygen disappeared at a rate ap- 
proximately six times slower than was 
the case with the orange juice packed 
in plain cans. The accompanying loss 
of ascorbic acid accounted for only 40 
percent of the oxygen absorbed. This 
same relationship appeared to exist 
whether screened pasteurized or clari- 
fied pasteurized juice (substantially free 
from oil) was used. These findings serve 
to indicate that some material other 
than ascorbic acid also is absorbing oxy- 
gen which may or may not be related to 
the off-flavor development. 


Since our observations substantiated 
those of Nolte and von Loesecke (1940), 
in that the off-flavors developed in the 
ether-extractable fraction of canned 
orange juice, it seemed desirable to com- 
pare the absorption spectra of the ether 
extracts of fresh orange juice and aged 
canned juice. From the absorption spec- 
tra curves obtained using a Beckman 
spectrophotometer, the light-absorbing 
characteristics of the two samples are, in 
general, quite similar except for a slight 
inflection at 324 millimicrons in the curve 
for the fresh juice extract. Since the 
inflection at 324 millimicrons occurred in 
the fresh juice extract but not in the off- 
flavored canned juice, there was a possi- 
bility of its being related to a substance 
which might undergo a change upon 
aging. 


CHROMATOGRAPHIC AND 
SPECTROPHOTOMETRIC 
ABSORPTION STUDIES 


Consequently, an attempt was made 
to isolate a fraction containing this ma- 
terial by chromatographic absorption. 
A petroleum ether extract was made of 
fresh orange juice and chromatographed 
on a MgQ-Hyfio Supercel column, petro- 


leum ether being used because of its 
excellent chromatographing characteris- 
tics. Using the absorption bands of the 
pigments as a guide, various fractions 
were taken from the column, the odor 
noted and absorption spectra measure- 
ments made, using di-ethyl ether as the 
solvent after evaporation of petroleum 
ether. The absorption curves showed no 
inflection at 324 millimicrons nor were 
there any absorption maxima in the 
odor-containing fractions. it is apparent 
from these results that the material 
responsible for this small response in the 
ultra-violet spectral region either was 
lost during the fractionation or occurred 
in such small quantities that an elabor- 
ate means of fractionation would be 
required to isolate a measurable quan- 
tity. The latter is more likely to be 
true inasmuch as the original absorp- 
tion curve showed a small inflection 
rather than a maximum. 


Absorption spectra also were deter- 
mined in the spectral range of 200-700 
millimicrons with steam distillates from 
aged canned juice and, for comparison, on 
a freshly extracted juice. Di-ethyl ether 
was used as a solvent, and both samples 
showed a broad absorption band between 
the wavelengths of 300 to 400 millimi- 
crons with no sharp inflection in evi- 
dence. Since these distillates contained 
almost entirely the flavor and odor of 
the original juice, this, together with the 
results from the absorption spectra mea- 
surements, provides persuasive evidence 
that little information is to be obtained 
by this approach as to the character of 
the constituents responsible for the off- 
flavor. 


STEAM AND VACUUM 
DISTILLATION STUDIES 


Inasmuch as a considerable amount 
of heat is involved in steam distillation 
which might cause a change in the con- 
stituents, an attempt was made to 
vacuum-distill the off-flavored constitu- 
ents of aged canned juice at room tem- 
perature and capture the volatiles in a 
dry ice-methanol trap. After six hours 
distillation at reduced pressure, the resi- 
dual material in the distilling flask had 
lost all of its odor and practically all of 
its original bitter flavor. The dry ice- 
trapped volatiles upon thawing had a 
very strong off-odor and off-flavor. The 
distillate was then treated with 2, 4,- 
dinitrophenylhydrazine to precipitate 
those compounds having active carbonyl 
groups (ketones, and aldehydes). Al- 
though a slight precipitate formed, the 
off-odor was not materially altered. Can- 
ned juice from the same pack was also 
steam-distilled with identical results; i.e., 
steam distillation removed practically all 
of the off-flavored constituents and the 
odor of the distillate was not altered by 
the addition of 2, 4,-dinitrophenylhydra- 
zine. 


In further analysis of the steam dis- 
tillates from which the aldehydes and 
ketones had been removed with 2, 4, 
dinitrophenylhydrazine, the off-odor was 
completely destroyed by both KMn0O, and 
bromine water. The resulting decolori- 
zation of these reagents gave a positive 
indication of unsaturation in the off- 
flavored constituents. In addition, these 
substances were found to be steam-dis- 
tillable from an alkaline medium, thus 
eliminating any volatile organic acids 
as a possible source of off-flavor. 

From these results it seems reason- 
able to assume that the offending ma- 
terial or materials are unsaturated 
hydrocarbons or alcohols possibly related 
to d-limonene which makes up approxi- 
mately 90 percent of the volatile orange 
oil, 


COOKED FLAVOR VS. AGED 
FLAVOR 


In considering the deterioration of 
flavor in canned orange juice, much 
emphasis has been placed on the effect 
of heat. Holding the juice at high tem- 
peratures for relatively long periods of 
time prior to and after sealing are known 
to cause a rapid deterioration of flavor. 
In the industry it is generally accepted 
that cooked flavors which accompany 
heating gradually disappear from juice 
packed in plain cans during the first few 
weeks of storage. It also has been sug- 
gested that cooked flavors are related 
directly to the development of off- 
flavors; i.e., the materials responsible for 
the cooked flavors change gradually dur- 
ing storage to give the typical terpene- 
like flavor of aged canned juice. Others, 
however, have taken a more conserva- 
tive viewpoint, offering the opinion that 
strong-cooked flavors are a definite indi- 
cation of juice of inferior quality, which 
will deteriorate rapidly during storage. 

In order to obtain some additional 
information about the effect of heat, 
the development of cooked flavors in 
fresh juice was first investigated in the 
presence and absence of dissolved oxy- 
gen. For this purpose 50 ml. of aerated 
fresh juice was placed in each of three 
test tubes and immersed in a boiling 
water bath, which gave the results in 
Table II. 

TABLE II 


Effect of Heating on Flavor 
Heating time Flavor characteristics 


5 min. Fresh orange juice flavor 
—little change 

15 min. Pronounced cooked flavor 

30 min. Very pronounced cooked 


flavor 

This experiment was then repeated 
with juice which had been deaerated by 
bubbling nitrogen through it until the 
polarograph indicated the absence of 
oxygen. The results were indentical 
with those from the aerated juice, show- 
ing that the presence of oxygen had 
little influence upon the development of 
cooked flavors. 


(Please turn to page 22) 
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FMC ROTARY WASHER 
Great washing efficiency. 
No bruising. 


HAND PACK FILLER 
with Automatic Juicing 
Send for this complete Attachment. 


catalog. 


We. 75 JUICE EXTRACTOR 
Tremendous capacity; 75 
to 80 gal. juice per minute! 


FMC JUICE PROCESSOR 


Produces juice of outstanding flavor 
and quality. 


SUPER PULPER - 
for breaking up (cycloning) 
and sieving. 


Trim Production Costs and get Better Control of Quality! That's 
what you can do with the FMC Modern Machinery shown here— 


and the many hundreds of other pieces of Production Speeding 
“ Equipment that have established and maintained FMC’s acknowl- 
edged leadership—all shown in the FMC 260-Page Catalog— 
Everything you need for still better Tomato Processing, Canning, 
Packing—and also for Corn, Peas, Beans, Fruits, etc. If you don’t 


have this complete catalog No. 800,write for your Free Copy Today! 


FOOD MACHINERY CORPORATION 


SPRAGUE-SELLS DIVISION HOOPESTON, ILLINOIS 
BALTIMORE © NEW YORK © SAN JOSE, CALIFORNIA (ANDERSON-BARNGROVER DIVISION) 


FOOD MACHINERY 
CORPORATION 


C-400 4, 


PULP FILLERS 
(6 and 12-valve sizes) 
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Utah Canners In Annual Meeting 


The Government’s crop-support pro- 
gram should be so conducted that it will 
not destructively compete with unsup- 
ported crops nor create dangerous and 
costly surpluses, Howard T. Cumming, 
of Rochester, N. Y., president of the 
National Canners Association, told mem- 
bers of the Utah Canners Association 
attending their 36th Annual Conven- 
tion at Hotel Utah, Salt Lake City, Feb- 
ruary 20th and 21st. 


That the current Federal program of 
supporting crops is not only unsatis- 
factory to processors, but also may not 
be completely acceptable to growers was 
indicated by Mr. Cumming when he said, 
“Many enlightened growers are coming 
to see that the price of a support pro- 
gram may turn out to be acreage allot- 
ment. Too much Government in the 
growing business may be just as un- 
desirable as it is in most other busi- 
nesses.” 


A NEW RISK 


The speaker told Utah canners that 
he had observed a tendency for canners 
more and more to grow their own crops. 
“T am not sure that canners want to 
move in this direction, adding, as they 
do, the risks of growing to the risks of 
canning,” he stated. “But they are being 
driven to it in many areas. The grower 
has become prosperous during the war— 
and properly so. He avoids risks that 
he formerly took willingly. He will 
grow peas if we’ll guarantee the seed— 
and we do so. He’ll grow corn if we'll 
supply the harvesting labor—and we do. 
And the same goes for tomatoes. The 
result is that before we know it we are 
partially financing the grower and then 
relieving him of his most difficult tasks. 
It is no wonder that we conclude to be- 
come growers; and it may be all right. 
But I reiterate that we are thus intro- 
ducing a new risk into the canning in- 
dustry.” 


Mr. Cumming in his address advocated 
a correction of unemployment insurance 
laws in those States where they are 
either improperly set up or poorly ad- 
ministered. “We are encouraging lazi- 
ness,” he asserted, “at the same time 
that we import labor, we have able- 
bodied men standing in line by the hour, 
waiting to collect their unemployment 
insurance checks.” 


DIVIDING THE CANNED FOODS 
DOLLAR 


The Utah canners were told that they 
are an indispensable part of the market- 
ing system for many of the crops grown 
by Utah farmers, in another address, 
delivered by Carlos Campbell, Washing- 
ton, D. C., secretary of the National 
Canners Association. 

“During the past year you packed a 
total of 4% million cases of canned vege- 
tables and 150,000 cases of canned 
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fruits,” Mr. Campbell asserted. “You 


converted 69,100 tons of tomatoes, repre- 
senting 99 percent of the Utah crop, 
from the highly perishable raw state to 
the non-perishable canned form and thus 
enabled this product to be shipped with- 
out loss to the large consuming areas 
outside your State. Likewise 19,060 tons 
of peas, representing all the Utah pea 
crop, were processed for the market. 
You also purchased more than 1,000 tons 
of beans and other vegetables and ap- 
proximately 4,000 tons of apricots, 
peaches and cherries were canned here 
for the markets of the Nation. 


“The money value of this pack is 
approximately $25,000,000, as that value 
is measured by sale at the consumer 
level. This money, when divided among 
the groups that made this pack possible, 
provides them the means whereby they 
may purchase the necessities of life that 
are produced by others. The farmers 
receive their part of this value when 
their raw products are sold to the can- 
neries; labor’s share is represented by 
the wages they are paid.” 


Mr. Campbell, an economist, compared 
the farmer’s and the laborer’s share of 
today’s national canned foods dollar with 
the share these groups received during 
the prewar base period, 1935-39. Draw- 
ing from U. S. Department of Agricul- 
ture figures, the speaker pointed out that 
the farmer who grows fruits and vege- 
tables for canning received 57 percent 
more of the dollar the consumer paid 
for the canned product than he received 
during the base period. Labor received 
an average wage of 105 cents per hour 
during last year’s canning season as 
compared with 44.7 cents per hour dur- 
ing the base period, according to Bureau 
of Labor Statistics, he reported. 


“This improved welfare of labor,” the 
speaker stated, “is due not only to a 
phenomenal increase in money wages, 
but also to the fact that the prices of 
canned foods are relatively lower; thus, 
when higher wages are converted to low- 
priced canned foods, the result is a gain 
to labor in both transactions.” 


Mr. Campbell pointed out, and quoted 
figures from the Department of Com- 
merce in support of his contention, that 
this advantage applies across the board 
inasmuch as the per capita personal 
income is running now at the rate of 
about $1,400 a year compared with $532 
during the 1935-39 period. 


“The demand for canned foods, as 
measured by individual income;”’ Mr. 
Campbell asserted, “is the highest in the 
history of this Nation. That fact, to- 
gether with the relatively low prices of 
canned fruits and vegetables, gives the 
consumer a distinct advantage. The 
average weekly take-home pay of wage 
earners is now about $46.75. This will 
buy 26 percent more canned fruits and 
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vegetables than would the weekly earn- 
ings of workers prewar.” 


OTHER SPEAKERS 


Other representatives of N.C.A. were 
heard by the Utah canners when Miss 
Katherine R. Smith, director of the 
Home Economics Division, reported on 
the program of the Association in the 
field of consumer education on the nutri- 
tive and dietary values of canned foods, 
and Charles T. Townsend of the N.C.A. 
Western Research Laboratory at San 
Francisco presented a technical paper on 
canned tomato juice. 


Featured also on the two-day program 
were Dr. Henry Eyring, dean of the 
Graduate School, University of Utah, 
who talked on “Atomic Energy”; Wal- 
lace F. Bennett, of Salt Lake City, presi- 
dent of the Bennett Glass & Paint Com- 
pany and regional vice president of the 
National Association of Manufacturers, 
whose address was entitled “The Battle 
for Men’s Minds” and Wendell M. Smoot, 
vice president of the Utah State Na- 
tional Bank, who spoke on “Fighting 
Inflation.” 


EXPLORATION FOR PACIFIC 
TUNA 


Dr. O. R. Smith and M. B. Schaefer, 
aquatic biologists of the Fish and Wild- 
life Service, have reported to Director 
Albert M. Day their arrival in Honolulu 
on January 10 after completing the first 
lap of an extended exploratory trip 
through Oceania to gather data on the 
tuna fishes of the Pacific. 


The Service scientists are traveling as 
biological observers aboard the M. V. 
Oregon, one of the four experimental 
fishing vessels of the Pacific Exploration 
Company. The Oregon is outfitted as a 
bait boat and will be joined in Honolulu 
by the Alaska, a purse seiner. After a 
shakedown cruise in the vicinity of the 
Hawaiian Islands, the two vessels will 
proceed westward to the former Japanese 
Mandated Islands. 


The end of the war with Japan pro- 
vided the United States with an unparal- 
leled opportunity to develop great fish- 
eries for the tunas of the far and 
mid-Pacific to supplement the great tuna 
fisheries of the Pacific coast states. At 
present almost nothing is known by 
American fishery experts of the extent of 
tuna resources or how the populations 
will react to extensive exploitation. 


Service officials expect the exploratory 
trip to provide information on the dis- 
tribution of tunas and the most feasible 
type of gear for the catching in each of 
the areas, as well as to produce biological 
data of importance to the American tuna 
industry such as the time of spawning 
and the location of the spawning areas; 
feeding ‘habits; and other information as 
to whether or not the tunas throughout 
the Pacific belong to one population. 
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Here’s what National Can double seamer service means to many users of sanitary con- 
tainers who want maximum protection of their pack by a tight final closure. (1) A service 
man who is a mechanic oversees double seamer operation in the packer’s plant. He brings 
'% to his work an extensive background of experience in packing as well as can manufac- 
turing. (2) Traveling technicians supervise the mechanics and make periodic seamer and 
can inspections. (3) Downtime is avoided by constant in-plant, efficient maintenance and 
repairs. (4) Thorough expert overhauling is conducted on all equipment when the packer 
is not in operation. | 
Supplementing this seamer service are ideas — practical, helpful ideas supplied by ’ 
National Can to the customer . . . ideas about the latest developments in closure and 
canning... ideas, backed by specialized knowledge, about crops, bacteriology, chemistry 
‘as well as plant layout. So, reach for your telephone and call the nearest National Can. 
office or plant and learn how this seamer service can benefit you. 


Inspection of double seamer at packing house by one of National’s mechanics. 


Cc O R P O R AT 1 


Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. Y. 
Sales Offices and Plants in: Baltimore, Md. * Indianapolis, Ind. « Chicago, Ill. * Maspeth, N.Y. * Hamilton, Ohio * Canonsburg, Pa. * Boston, Mass. ¢ St. Louis, Mo- 
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Panorama of the Del Monte docking area shortly after MacArthur’s return to the 


Philippines. 


Note sunken hull of ship in foreground. 


From this port Del Monte 


Pineapple will soon be moving forward to meet mainland shortages in the U. S. A. 


Del Monte Reestablishes Pineapple Opera- 
tions In Mindanao—Properties Used During 
War. 


By ROY L. PRATT 


Vice President and General Sales Direc- 
tor California Packing Corporation, San 
Francisco 


Shipments of Pineapple from the Cali- 
fornia Packing Corporation’s plantations 
and cannery in the Philippines are ex- 
pected to reach the mainland sometime 
in April or May of this year. Thereafter, 
arrivals on the American market of these 
prime canned pines under the famous 
Del Monte label should be as regular as 
they were prior to the war. The planta- 
tions are being rehabilitated, the cannery 
rebuilt with the latest conveniences for 
economic operation, and canning begun 
in February, with the ripening of the 
first postwar crop. 


Thanks to the cooperation of General 
MacArthur and the assistance of our 
friends in the Philippine Government, 
the first member of our American staff 
to return to the Philippines reached 
Manila in August of 1945, and Mindanao 
a few days later. This greatly facilitated 
our effort to repair the war damage our 
plants and equipment received during the 
years of invasion. 


With the cooperation of the Philippine 
Government right from the outset, our 
location of this project on the rich, deep 
soil of Bukidnon, in northern Mindanao. 
was determined upon after six years of 
experimentation from one end of the 
archipelago to the other. Bukidnon won 
on merit. There we have ample space 
for expansion of the enterprise in re- 
sponse to growing world-wide market 
requirements. 


LOCATING IN THE PHILIPPINES 


As early as 1921, California Packing 
executives foresaw a demand in Ameri- 
can households for canned pineapples, 
beyond the limits of Hawaii’s production. 
It was then we sought in the Philippines 
the answer to the production problem. 
When Bukidnon definitely commended 
itself to a group of Del Monte experts 
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as the site at which to establish opera- 
tions, planting was undertaken on a 
large scale. This was in 1928 and after 
the normal 22 month period of growth 
and development the harvest proved all 
that could be desired. So, in 1930 the 
first commercial canning and exporting 
of Philippine pineapple commenced. 


ROY L. PRATT 


Commercially, the pineapple was new 
to the Philippines, but Filipino labor 
learned with alacrity the skills required 
in field, shop and cannery. Del Monte, at 
first colloquially, became the established 
name of our Bukidnon headquarters. 
Pace was kept with modern transporta- 
tion, and the Del Monte Airfield, des- 
tined for vital service during the war, 
brought visitors to the project from all 
part of the archipelago. 


STEADY RISE IN EXPORT 


From 1930 until late in 1941 and the 
interruption due to war, Del Monte Pine- 
apple exports to the American market 
from the Philippines climbed so steadily 
that they rose to fifth place in point of 
value of all Philippine exports. The 
natural appeal of luscious ripe canned 
pineapples to the appetite benefits from 
the research in food nutrition. The dis- 
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coveries of science reinforce the judg- 
ment of the palate. As it did prior to 
the war, our Del Monte project in the 
Philippines will respond to this demand 
with consigments of unrivaled quality. 


Pineapple produced in the Philippines 
is equal, if not superior, to any canned 
pineapple processed by others, or by our- 
selves, anywhere in the world. We take 
just pride in our Philippine develop- 
ment, especially in the final product that 
goes into the can. Therefore, we have 
spared no expense either in capital or 
technical skill and experience, in the 
rehabilitation of the project to its full 
capacity. 


MANAGEMENT UNCHANGED 


The management remains unchanged 
from the prewar years. These Ameri- 
cans suffered internment under the Japan- 
ese during the war, but were constantly 
befriended (in remarkable and touching 
ways) by Filipinos who put their lives 
at stake to assist the Americans through 
their long ordeal. A natural result of 
this is that ties of mutual esteem and 
cooperation between Filipinos and our- 
selves emerged from the war stronger 
than ever before. 

As to the rank and file, for instance, 
most of our former Filipino employees 
at Del Monte are either back on the job, 
or ready on call. The exceptions to this 
are the thirty-eight who lost their lives 
at the hands of the Japanese; for among 
them all, not one was a collaborationist. 


WARTIME USE 


When Japan attacked the Philippines 
our headquarters there had long been a 
point of rendezvous for the military in 
Mindanao, and now our airport rallied 
to its important function in the war, as 
the take-off point for Australia. Mac- 
Arthur and his party, President Quezon 
and his party, and most others from the 
Philippines who got away to Australia to 
later assist MacArthur in Japan’s defeat, 
took off from this airport. 

In fact, even in the earliest days of 
the Japanese invasion of the Philippines, 
Del Monte Airport played an important 
role. The dozen surviving flying for- 
tresses of the 19th Bombardment Group 
used it as a base after Clark Field was 
bombed out. In his book concerning these 
ships, “Queens Die Proudly”, W. L. White 
makes frequent mention of the Del Monte 
field. Later, it served as headquarters 
for Philippine resistance forces, and re- 
ceives frequent mention as a base for 
torpedo boats in another book by the 
same author, “They Were Expendable.” 

The aid and cooperation we receive 
from the new Republic of the Philippines 
under President Manuel A. Roxas, emu- 
lates all that we enjoyed from the earlier 
Commonwealth of the Philippines under 
the late President Manuel L. Quezon. It 
is implemented (not alone for ourselves, 
but for all Americans) in the changes 
Filipinos have made in their Constitution 
at the suggestion of our Congress, and 
by the Pacts and Treaties between our 
two countries. 
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TENDERMOST 


OUTPUT - QUALITY - PROFITS 


OLD STANDARD VARIETY TENDERMOST 
THE KERNEL 
MORE CUT 
THE STORY | LESS WASTE! 


We have made great progress in kernel style. The 8-rowed Golden Bantam gave 
extra wide kernels in the can. Then.the 12-rowed golden corns entered the picture 
but they, also, because of their wide kernels, are now obsolete. | Now, because of 
the demand from Canners and Buyers, the 16-rowed sweet corn, Tendermost, is by 
far the most popular yellow variety today. 


SIOUX CITY 6,1O0WA FULL LINE OF CANNERS’ SEEDS CHICAGO 16, ILL. 
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GRAMS INTEREST 


PAVER BUSINESS TO CONTINUE 


From Chicago comes word that the 
sales reorganization of the old time brok- 
erage firm of Paul Paver & Associates 
has been completely rebuilt since the 
death of the late Paul W. Paver. Harry 
L. Proctor, who was associated with 
Mr. Paver for many years, will head 
the firm as its President. He has assem- 
bled a group of thoroughly experienced 
men who are familiar with their respec- 
tive operations. Mr. Proctor with Glenn 
Biesecker, who was with The Lockett 
Company for 20 years, Lief (Barny) 
Overby, with Campbell Soup for a num- 
ber of years, and Edgar Carlock, who 
was with the “Ten Below Company”, 
will concentrate their efforts on canned 
foods and allied food products. Fred 
Preaskil will specialize in frozen foods 
and Kenneth G. Brady, who has been 
with the company for a number of years, 
will be Office Manager. 


GOODRICH APPOINTS 
FLANIGAN 


Francis J. Flanigan, formerly con- 
nected with the Manhattan Soap Com- 
pany, New York City, has become asso- 
ciated with the George C. Goodrich Com- 
pany, Buffalo food brokers, and will 
cover Buffalo and surrounding territory. 


FRED BAUM DIES 


Fred B. Baum, Philadelphia Divisional 
Sales Manager of the P. J. Ritter Com- 
pany, Bridgeton, New Jersey canners, 
and with the company for the past 26 
years, died on February 12 of a heart 
attack. Just before Thanksgiving Day 
1946 Mr. Baum suffered a heart attack 
but apparently had fully recovered and 
continued to call on his trade. 


PACKAGING EXPOSITION 


It is expected that the 17th Packaging 
Exposition to be held in Cleveland April 
26 to 30 will be the largest in the indus- 
try’s history with some 200 exhibitors 
using 100,000 square feet of display 
space. 


The annual three day American Man- 
agement Association Conference on pack- 
aging, packing and shipping will also 
be held in the Cleveland Auditorium 
April 27 to 29 concurrent with the Ex- 
position, 


Meetings of the Technical Committee 
and the Standards and Practices Com- 
mittee of the Packaging Institute will 
also be held at the Hotel Cleveland on 
Wednesday, April 28 beginning with a 
luncheon at 12:30 P. M. 


14 


OZARK OFFICERS 


Officers elected at the 40th Annual 
Convention of the Ozark Canners Asso- 
ciation at Springfield, Missouri last week 
are J. O. Harris, Harris Canning Com- 
pany, Johnson, Arkansas, President; 
Grover Howard, Baron Canning Com- 
pany, Westville, Oklahoma, Vice-Presi- 
dent; and F. R. Spurgin, Fayette- 
ville, Arkansas, Secretary-Treasurer, re- 
elected. 

It was agreed to hold the regular 
Spring Meeting of the Association at the 
Goldman Hotel, Fort Smith, Arkansas, 
May 20 and 21. 


FOREIGN TRADE LEADS 


AUSTRALIA — Heine Brothers (im- 
porter, exporter, wholesaler, commission 
merchant, sales/indent agent), 281-285 
Collins St., Melbourne, Victoria, wishes 
to purchase about 10,000 tons of de- 
hydrated potatoes for shipment to a firm 
in Hamburg, Germany. Australian firm 
state that the order from Hamburg has 
been approved by Joint Export-Import 
Agency in Germany. 

BELGIUM—Joseph Philibert (whole- 
saler), 178 MHollebeekstraat, Hoboken- 
Antwerp, seeks purchase quotations on 
5,000 or more cartons of good-quality 
canned vegetables (peas, beans, carrots, 
mixed vegetables). 


CENSUS REPORTS 


The Bureau of the Census, Department 
of Commerce, has forwarded blanks to 
all industries for the purpose of taking 
a complete census of all business opera- 
tions. This will be the first census taken 
since 1939 and every effort will be made 
to make this as complete and accurate as 
possible. Food processors have received 
a report form relating to canned, frozen 
and pickled fruits and vegetables and 
related products. This is a “required” 
report and all persons to whom it has 
been sent must furnish the information 
requested, and you are urged to make 
a prompt, accurate and complete report 
so that reports may be quickly available. 


ALBERT M. SEABROOK DIES 


Albert M. Seabrook, former Secretary- 
Treasurer of Seabrook Farms Company, 
Bridgeton, New Jersey canners, freezers 
and growers, died at his home in Upper 
Deerfield Township on February 17. Mr. 
Seabrook, who was 86 years old, had 
for the past 60 years been active in civic 
and agricultural affairs in Southern 
Jersey. He is survived by his wife, the 
former Mary D. Johnson of Gibbstown, 
and a son, Byron of Merchantville, New 
Jersey. 
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PRATT PHILLIPS DIES 


Pratt D. Phillips, 69 year old Presi- 
dent of the Salisbury, Maryland canning 
firm bearing his name, and one of the 
most prominent business men on the 
Eastern Shore, died in the Peninsula 
General Hospital at Salisbury on the 
morning of February 13. Mr. Phillips 
first entered the canning business in 1910 
with his brother, H. Lay Phillips, and 
operated a cannery for years at Quan- 
tito. In 1945 the partnership was dis- 
solved and with his son, Pratt, Jr., he 
established the present firm. In addition 
to his canning interests, Mr. Phillips was 
a partner in the Victor Lynn Lines, 
operators of freight boats and trucks. 
He was a Director of the Salisbury Na- 
tional Bank, the John B. Parsons Home, 
the Wicomico Hotel Corporation, and 
the Wicomico Free Library. He was an 
active member of the Episcopal Church 
and a member of the Finance Committee 
of St. Peter’s Church where he had 
served a number of terms as Vestryman. 
He is survived by his wife, Mrs. Dora 
Jones Phillips, his son, Pratt D. Jr., who 
was his partner in the canning business, 
and two grandchildren. 


TOUR TO FISHERIES MEETING 


In connection with the Convention of 
the National Fisheries Institute, to be 
held at San Francisco, California, April 
6 to 10, an all-expense tour from Chicago 
to San Francisco and back is planned. 
A special N.I.F. Convention train will 
leave Chicago Union Station on the even- 
ing of March 31 and will take the North- 
ern Route, giving plenty of time for 
sightseeing and arrive in San Francisco 
April 5. Tourists will then transfer to 
Convention headquarters at the Fair- 
mont Hotel, where they will attend the 
sessions from April 6 to 10 inclusive. 
On the evening of April 10 the tour will 
be resumed taking the Southern Route 
back to Chicago. The tour will be oper- 
ated on the all-expense plan which will 
include virtually every necessary ex- 
pense. Pullman accommodations are 
being. reserved in the order received by 
E. M. Coneannon, Walker’s Fulton Fish 
Company, 225 N. Union Avenue, Chicago, 
Illinois, where full information may be 
had. 


COMMITTEE VOTES TIN 
CONTROL 


On February 17 the Senate Banking 
Committee unanimously approved an ex- 
tension through June 30, 1949 of govern- 
ment controls on tin and certain other 
commodities alleged to be in short sup- 
ply. The House Banking Committee the 
day previous voted a 30 day extension 
of the controls which expire the end of 
this month. In a conference of the two 
bodies, the Senate Republican Policy 
Committee indicated sympathy with the 
House point of view, which is somewhat 
more in line with industry thinking. 
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® Packers using Langsenkamp 


Pe r fo rmance Equipment obtain extra cases of 


packed products through diminish- 

p ed waste of raw stock. They se- 

roves cure greater production through 

increased man hour effectiveness 

Adva nta ges and elimination of manual oper- 

ations. They operate with low 

power consumption, maintain sanitation at a high level with less 

cost in time and effort, and keep non-productive time at a low 

point with dependable Langsenkamp construction. | Whether 

it is the production of juice, catsup, chili sauce, pulp or puree— 

or any of many other fruit and vegetable products—Langsen- 

kamp Units give extra protection to the 

profit margin by increasing yield, improv- 

ing quality, and reducing operating costs. 

See Catalog No. 46 for information on the 
complete line. 


F. H. LANGSENKAMP COMPANY 
227-235 East South Street, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 
West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif. 
« Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP.CO., 1412°N. W. 14th 
Ave., Portland, Oregon « Mountain States: THE HORSLEY COMPANY, Box301, Ogden, 
Utah ¢ Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N.Y. © Tri- 
States: TOM MclLAY, P. O. Box 14, Port Deposit, Maryland « Texas: PAPER PRODUCTS 
CO., Harlingen, Texas ¢ Camada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada 


LANGSENKAMP EQUIPMENT 


ARTISTIC 
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Their use means a larger profit for 
the canner because they thresh peas 
and lima beans more efficiently and 
permit the packer to get a pack of 
better quality. 


\WARRANT 
of QUALITY 


Green Pea Hulling 
Established 1886 incorporated 1924 
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MONOSODIUM GLUTAMATE 
SYMPOSIUM 


A symposium on the flavor and accept- 
ability of monosodium glutamate will 
be held March 4 in the North Ballroom 
of the Stevens hotel, Chicago, under the 
joint sponsorship of the Quartermaster 
Food and Container Institute for the 
Armed Forces and Associates Food and 
Container Institute. 


Inasmuch as the symposium will be 
a closed meeting, persons wishing to 
attend should make reservations with 
Col. Charles S. Lawrence, Commanding 
Officer of the Quartermaster Food and 
Container Institute for the Armed 
Forces, 1849 W. Pershing Road, Chicago, 
as soon as possible. 


PEST CONTROL DIRECTORY 


The new Seventh Edition of Entoma, 
a Directory of Insect and Plant Pest 
Control and official publication of the 
Eastern Branch of the American Asso- 
ciation of Economic Entomologists, is 
now available for distribution. This 
is a 416 page manual, listing sources 
and pertinent information on _ insecti- 
cides, fungicides, weed killers and spray 
machinery. Other listings include trade 
named materials, airplane sprayers, etc. 
Because of the increased interest of the 
entire Food Packing Industry in this 
subject, this publication should prove a 
valuable reference manual for all field 
men. Price $1.00. Add 20c for mailing. 
Copies may be obtained from George S. 
Langford, Editor, College Park, Md. 


GREEN-VEGETABLE PACKING 
BOOKLET 


A new 8-page Book No. 2073 illustrat- 
ing and describing green-vegetable pack- 
ing, handling and icing methods, has 
been published by Link-Belt Company, 
Chicago, San Francisco. 

Ice crushers and _ pulverizers; ice 
crusher-slingers for “top-icing” long- 
haul shipments of green vegetables; con- 
veyors for vegetables, culls, crates, block 
ice, crushed ice; and a complete line of 
power transmission machinery, are the 
featured items. 

Packing shed operators, shippers and 
other interested readers may obtain a 
copy of new Book No. 2073 by writing to 
the nearest office of Link-Belt Company. 


BY ANOTHER NAME 


The Food and Drug Administration at 
Washington, D. C. has turned thumbs 
down on a proposal of California canners 
to label horse mackerel as California 
haddock. It offers however, to accept the 
scientific name trachurus symmetrucus. 
This fish is fairly plentiful off the Cali- 
fornia coast and canners have put up a 
sizeable pack, owing to the scarcity of 
the California sardine. But the product 
is burdened with the name of horse 
mackerel, which does not register well 
with consumers. 


IOWA-NEBRASKA DATES 


The Annual Convention of the Iowa- 
Nebraska Canners Association will be 
held at the Hotel Savery, Des Moines, 
Iowa, November 22 and 23, Secretary 
Roy Chard reports. 


PACK OF GREEN AND WAX BEANS 
Compiled by National Canners Association 
Division of Statistics 
1946 Pack 1947 Pack 

Green Wax Green Wax 
Maine, Vermont & Mass. ............ 166,416 350,314 95,927 425,095 
Maryland & Delaware ................ 3,754,863 123,490 1,632,638 159,738 
333,449 132,815 169,981 270,652 
713,581 273,350 652,914 257,437 
Towa) €& 34,625 8,702 6,128 6,305 
Kentucky & Tennessee ................. 610,384 2,143 
Arkansas, Missouri & Okla. ...... 1,984,751 (a) 1,065,579 40,821 
247,339 44,036 195,370 85,773 
168,004 (a) 588,480 (a) 
15,049,270 1,820,739 10,053,430 2,088,959 

(a) Included in Other States. 

The above report of the 1947 pack of green and wax beans is a summary of 
all canners known to have packed beans in 1947, together with estimates for 
15 packers not reporting. In terms of actual cases, the 1947 bean pack totaled 
12,142,389. The 1947 pack, on the basis of 24/2’s is green beans 10,898,113, 
wax beans, 2,192,727, total green and wax beans 13,090,840. 


DISTRIBUTORS NEWS 


CHAIRMEN APPOINTED 


E. T. Smithson, regional director for 
the National Food Brokers’ Association 
in the metropolitan New York area, this 
week announced the following appoint- 
ments of local committee chairmen for 
the year: 

Canned Foods—E. J. Rinaud of E., J. 
Rinaud & Co. 

Dried Fruit—Marion R. Ellis, M. 
Houck & Bro. 

Complaints—Joseph E. Levine, Vic- 
tor M. Calderon Co., Ine. 

Membership—Johnny Hayes, Johnny 
Hayes Co, 

Taxation and Legal Affairs—Milton 
Rich, Rich-Diener Co. 


DIRECTS EXPORT SALES 


Frank E, Hadley has been named for- 
eign sales director for the Wallace, Bur- 
ton & Davis Co. division of Airline Foods 
Corp., New York. He will direct the 
export sales of the canned and other 
foods packed by companies comprising 
the Airline organization. 


GETS OLIVE ACCOUNT 


Parrott & Co., San Francisco, Calif., 
have been appointed California distribu- 
tor for W. H. Floyd & Co., Corning, 
Calif., packers of olives and olive oil. 
This firm operates in one of the choice 
olive growing districts of the State and 
will pack to buyers’ label or sell under 
its own brand. 


JEWEL’S SALES RISE 


Jewel Tea Co. reports for the four 
weeks ended January 31 retail sales of 
$11,273,741.53, an increas of 30.5% over 
the $8,637,817.74 reported for the com- 
parable 1947 period. 


CUBAN SUGAR PURCHASE 


The U. S. Department of Agriculture 
has announced. that the Commodity 
Credit Corporation and the Cuban Gov- 
ernment and Cuban sugar officials have 
agreed on a price of 4 cents per pound 
f.a.s. at Cuban ports for the purchase 
from Cuba of 1,000,000 short tons of raw 
sugar. Completion of a contract for 
actual purchase of the sugar by Com- 
modity Credit Corporation depends on 
agreement on the ports at which the 
sugar is to be delivered and on a number 
of details of the contract. It has not 
yet been possible to work out a mutually 
acceptable arrangement regarding ports 
of delivery and a contract will not be 
entered into until this important prob- 
lem is solved. 

The contemplated purchase is princi- 
pally for Army programs in occupied 
areas and for other foreign aid programs 
if needed. 
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TRI-STATE PROGRAM 


The Spring Meeting and Canners and 
Fieldmen’s School of the Tri-State Pack- 
ers Association will be held at the Lord 
Baltimore Hotel, February 25, 26 and 27. 


Briefly the program is as follows: 

Wednesday Morning—Waste Disposal 
Session treating on stream _ pollution. 
Wednesday Noon—Luncheon; Trade 
Marks; Consumer Claims; Labeling. 
Wednesday Afternoon — Merchandising 
Panel. Wednesday Night—Accounting 
Dinner Meeting. Thursday Morning— 
Corn Session. Thursday Noon—Lunch- 
eon; Sales Conference. Thursday After- 
noon—Pea and Bean Session. Thurs- 
day Night—Manpower Dinner Meeting; 
Harvesting Equiment Discussion. Fri- 
day Morning—Tomato Session. Friday 
Noon—Luncheon; Yields and Quality; 
Weed Control. 

Throughout the entire three day ses- 
sion an exhibit of labels will be dis- 
played. 


APPOINTMENT 


The John Inglis Frozen Foods, Co., 
Stockton, Calif., has made Gust. Peterson 
manager of the branch plant at Modesto. 
Mr. Peterson was for several years a 
salmon cannery superintendent in Alas- 
ka and also traveled for the Continental 
Can Company on the Pacific Coast. 


OHIO CONFERENCE PROGRAM 


The program for the Opening General 
Session of the Seventeenth Annual Con- 
ference of Canners, Fieldmen and Grow- 
ers of Vegetable Crops for Processing, 
to be held at the Deschler-Wallick Hotel, 
Columbus, Ohio, February 25 and 26, 
will include such subjects as soil manage- 
ment, new insecticides for canning crop 
use, and the chemical weed control in 
vegetable crops. This meeting will be 
held on the afternoon of the 25th. 


Thursday morning the tomato section 
will meet and hear discussions on the 
Georgia plant disease control studies, a 
panel discussion on disease control ex- 
perience in 1947, a report on how the 
“Top 10 Tomato Club” members grow 
tomatoes, and a further discussion about 
direct seeding. 


At the 12:30 luncheon on Thursday, 
Ten Ton Tomato Club awards will be 
made. 


The corn and pea section will also meet 
on Thursday morning to hear a pro- 
gram that will include such subjects as 
the grading of sweet corn for accurate 
planting, a report on the status of corn 
borer control, a discussion of weed con- 
trol in peas, and a report on the sweet 
corn and lima bean trials at Columbus 
in 1948. 


PROCESSORS SCHOOL PROGRAM 


The program for the First Food Pro- 
cessors School, sponsored by the Divi- 
sion of Horticultural Products of the 
Ohio State University at Columbus, to 
be held March 15 to 27, has been pre- 
pared to give the students basic back- 
ground in food processing techniques. 

During the two week course lectures 
will be given on the following subjects: 
Dehydration and its future; general 
principals and methods; containers for 
food preservation; the cleaning of can- 
ning plant equipment, blanching of vege- 
tables for canning, freezing and de- 
hydration; purchasing and grading of 
raw products; fruit and vegetable juices; 
jams, jellies and marmalades; freezing 
preservation; and the latest develop- 
ments in the use of micro organisms for 
food preservation. 

Laboratory exercises will include the 
examination and discussion of the packs 
of various canned and frozen products; 
and the study of processing techniques in 
both tin and glass; exercises in mold 
counting in tomato products; plant sani- 
tation studies; sewage disposal; and 
quality control. 

The school will be limited to a quota of 
30 students and is open to any one who 
registers before this quota is filled. 
Registration fee is $40.00 and applica- 
tion should be made direct to the Horti- 
cultural Department, Ohio State Uni- 
versity, Columbus, Ohio. 


308 W. Washington St. 


ROGERS BROS. SEED COMPANY 


e Chicago 6, Illinois 


All the latest data 


FORMULAE — COOKING TIMES 
COOKING TEMPERATURES 


are included in the 7th edition of 


“A Complete Course in Canning” 
The Canning Trade 


MANUFACTURERS OF 


58 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 


best quality we have made in our 53 years of 
basket making. 


5/8 Tomato Field Basket 


Planters Manufacturing Company, Inc. 


Plastex Treatment 


We are equipped to supply 
your baskets treated with 
PLASTEX HAMPER 
SOLUTION to control flat 
sour bacteria in tomatoes 
and to lengthen the useful 
life of hampers. 


Write for Full Information 


20 S. Gay Street Portsmouth Virginia 
Baltimore 2, Md. 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


No Futures—Hand To Mouth Buying—Can- 

ners Firm Preferring To Carryover Rather 

Than Sacrifice — Commodity Credit Buys 
Grapefruit Juice. 


HAND TO MOUTH—As the season 
progresses, it becomes more and more 
apparent that canners can expect little 
help from the distributing trade in plan- 
ning acreage. The gradual decline of a 
one-time fairly accurate and reliable 
futures market has been noted for many, 
many years. This year, for all intents 
and purchases that market would seem 
to be dead. Buyers, burned more than 
skin deep on the 1946 packs, adopted a 
policy of quick turnover with average 
mark-ups on the 1947 pack. Despite the 
fact that on many items, they have been 
unable to get the assortments desired, 
they give every indication of continuing 
the policy on into 1948. The larger con- 
cerns, with nationally advertised labels, 
are fully capable of adjusting their 
operations to this new policy. In most 
cases they can estimate probable demand 
better than the average distributor. But 
the small canner, without established 
customers, is placed at considerable dis- 
advantage when forced to operate in this 
manner. 


It is surprising then to observe how 
well the industry is behaving in the 
marketing of the 1947 packs. A glance 
at the records shows that distributors 
have taken to date far less of the 1947 
pack than they did of the ’46 pack a year 
earlier. Consequently, canners_ stocks 
loom larger than would ordinarily be 
the case. A few short years ago canners 
would have long since been stampeded 
by such determined and continouous re- 
sistance but they know that in the proc- 
ess the distributor has reduced his large 
holdings to or below normal levels. More 
than that, they know that replacement 
costs will be much higher and finally 
they have the wherewithal to carry 
excess stocks over to next season. It’s 
a new day for the Canning industry. 


THE MARKET—There’s little to re- 
port on the market that isn’t covered 
in the following reports. Conservatism 
is the outstanding feature though buyers 
seem to agree that a general collapse is 
not in the immediate offing. The gov- 
ernment stepped into the citrus market, 
commodity credit purchasing 547,200 
cases of canned single strength grape- 
fruit juice for the school lunch program 
and other eligible institutions. Purchases 
were made from both Florida and Texas 
canners. Additional offers will be re- 
ceived under the program on February 
23 and March 8. Citrus juice, especially 
orange juice, continues to gain strength. 
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NEW YORK MARKET 


Continued Firmness—Fear Of General Col- 
lapse Wanes—Conservation Buying—Late 
Season Dumping A Thing Of The Past, 
Despite The Absence Of Future Buying— 
Replacement Buying Of Tomatoes — Dis- 
tributors Keenly Eyeing Progress Of Pea 
Advertising Fund, Ready To Support—Citrus 
Strengthens—Frozen Fruit Stocks Lower— 
Reducing Fish Inventories. 


By “New York Stater” 


New York, February 20, 1948 


THE SITUATION—While volume of 
canned food trading locally has continued 
relatively light, the market has shown 
continued firmness during the past week, 
and has been characterized by further 
strength in the position of canned citrus. 
The trade is devoting considerable atten- 
tion to the price gyrations in other pro- 
cessed foods, but there is less apprehen- 
sion evident now over the danger of a 
general collapse in food prices. Both the 
chains and independents are becoming 
more competitive in retail pricing of 
foods, including canned products, and 
margins appear to be tightening up all 
along the line, 


THE OUTLOOK — Nothwithstanding 
renewed confidence in the soundness of 
the price picture in the over-all food 
products line, distributors are adhering 
to ultra-conservative inventory policies. 
Wholesale grocers continue to cut down 
inventories, and the chains and supers 
are not buying far ahead. The almost 
total lack of activity in the futures mar- 
ket is coming in for study for its possi- 
ble implications upon 1948 pack totals. 
Evident intention of many canners to 
carry over 1947 surpluses into the 1948 
canning season, if necessary, balancing 
them by reductions in operations this 
year, has forcefully served notice on the 
trade that the old days of underfinanced 
canners and late-season surplus dumping 
are a thing of the past. 


TOMATOES—With stocks running 
low, distributors were showing more in- 
terest in the canned tomato situation this 
week. A little business was reported 
placed in the Tri-States, at current ask- 
ing levels, but many buyers were turning 
their attention to California, where the 
supply position is more favorable. Coast 
packers were offering standard 2%s for 
immediate shipment at $1.85, f.o.b. can- 
neries, with 2s at $1.70 and 10s at $6.80. 
On fancy solid pack, California canners 
were quoting 2s at $2.10, 2%s at $2.45, 
and 10s at $8.75, f.o.b. 


THE CANNING TRADE 


PEAS—Low retail prices are stimulat- 
ing the movement of canned peas some- 
what in this area, but the trade remains 
bearish in its price views, and replace- 
ment buying is light. Distributors gen- 
erally are waiting to see how the indus- 
try’s cooperative advertising fund comes 
along, and it is indicated that if the pea 
canners “go to town” in an advertising 
way, they will get plenty of support from 
distributors in moving carryover stocks 
into consumption. 


CORN—No price developments are 
reported in corn, and the undertone is 
strong on fancy. Distributors are show- 
ing interest in reports that some midwest 
canners will run more heavily on corn 
during the 1948 packing season to offset 
planned reductions in pea packing this 
year. 


CITRUS STRENGTHENS—Reflecting 
higher raw stock costs, the market for 
Florida orange juice again moved up 
this week, with sweetened now held at 
$1 for fancy 2s and unsweetened at 97% 
cents, f.o.b. canneries, while 46-o0z. is 
quoted at $2.25 and $2.20, respectively. 
Blended juice has firmed up in sympathy, 
with unsweetened 2s listed at 80 cents 
and 46-ounce at $1.82%. Fancy grape- 
fruit juice is 2% cents higher in the case 
of most sellers, 2s now being held at 
62% cents and upwards and 46-ounce at 
$1.45 for unsweetened, with the usual 
differentials on sweetened. 


OTHER FRUITS—Strength continues 
in the position of California and North- 
western fruits, with offerings limited to 
small lots as canners clean up odd-lot 
earryover holdings. Meanwhile, the trade 
is much interested in the progress made 
in cutting down holdings of quick-frozen 
fruits. According to the Department of 
Agriculture, stocks of quick frozen fruits 
held in warehouses on February 1 were 
343,215,000 pounds, a sharp drop from 
the 439,226,000 pounds on hand a year 
earlier. With the quick-freezers making 
progress in correcting the oversupply 
position which led to such severe losses 
for many during 1947, the canned foods 
trade believes, price competition between 
the canned and frozen packs will become 
more normal. An interesting develop- 
ment in the fruit picture this week was 
the offering of Jap-packed mandarin 
oranges at $7.31 per case, c.if. New 
York, for 48/11 ounce segments. In 
connection with canned fruit imports, 
Cuban pineapple canners were intensify- 
ing their sales efforts in this market, 
with typical offerings listing sweetened 
crushed at $4.50 for 24/2s, f.o.b. Havana 
and fancy sliced 2s in heavy syrup at 
$5.821%4, also f.o.b. Havana. 
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CANNED FISH—With current can- 
ned fish costs high and representing an 
abnormal factor in distributors’ inven- 
tory figures, the trade is quite obviously 
actively engaged in reducing stocks, even 
in the face of limited replacement offer- 
ings and high prices at packing points. 
While the trade normally expect that 
present high retail meat prices, in com- 
bination with the Lenten season, would 
bring about a materially broadened 
movement of canned fish at retail, the 
latter products are also selling at high 
levels, and this undoubtedly is affecting 
demand. Coast reports this week note 
continued strength in the position of 
salmon, with prices unchanged from last 
week’s levels. Tuna is also holding well, 
and shrimp quotations are firmly main- 
tained in the face of limited supplies. 
Sardine demand was routine during the 
week, and only limited interest was 
being shown in mackerel offerings from 
the Coast. 


CALIFORNIA MARKET 


Small Snow Supply—Pumping For Irrigation 
—Drought Causing Advances In Crop Prices, 
While Farm Products Incline Downward— 
Some Canned Foods In Fair Supply, Some 
Scarce—Cold Retards Spinach Crop—Prices 
Not Ready Yet—Tomato Products In Good 
Supply—Want Diced Carrots—Cuban Labor 
On This Market—West Coast Notes. 


By “Berkeley” 


San Francisco, Feb. 20, 1948 


DRY—The bleak outlook for Califor- 
nia’s summer water supply was _ spot- 
lighted during the week by the season’s 
first snow survey report issued by the 
State Division of Water Resources. The 
snow pack in the mountains is the small- 
est for this time of year since the inaug- 
uration of the surveys and probably the 
smallest during the last 50 years. In 
much of the Sierra the snow line is at 
the 6500-foot level and the pack is about 
one-third normal. The gravity of the 
situation is indicated by the rainfall 
figures for leading agricultural centers. 
Fresno has had but 1.99 inches for the 
season to date, against a normal of 5.41; 
San Francisco, 8.08, against 13.81; Stock- 
ton, 4.19 against 8.45; Sacramento, 4.56 
against 10.94, and Los Angeles, 3.15 
against 8.83. Electric power is being 
rationed in many communities to permit 
pumping for irrigation and a daylight 
sav ug plan, usually objected to by farm- 
ing interests, has been advanced by 


farmers themselves. Growers are faced 
by higher production costs because of the 
drought, while prices of farm products 
seem tending downward with the break 
in the commodities market. 

THE MARKET—Market conditions 


have been somewhat unsettled during the 
week, with buying of a very selective 
natuve. With California crops promising 
to he somewhat limited in some lines, 
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because of drought conditions, there has 
been a trend on the part of buyers to 
bolster up their holdings of items on 
which California is drawn principally. 
On items on which this State has much 
competition, there is a lessening of inter- 
est noted as a result of lower prices on 


some basic commodities. In general, 
it is believed in local circles, that canned 
foods will be purchased on a very con- 
servative basis from now on, with dis- 
tributors buying largely as needed. 
FRUITS—While there is a sizeable 
carryover of some fruits, difficulty is 
experienced by would-be buyers in locat- 
ing items wanted. For example, there 
have been numerous requests of late for 
standard peaches, halves or sliced. These 


are wanted for buyers’ label, but ex- 
pected sources have been unable to care 
for the business. Sales of pears have 
slowed down, with distributors finding 
that they are carrying more than a year 
ago. There are comparatively few unsold 
pears in California, but considerable in 
Oregon and Washington. The demand 
for plums and prunes has likewise fallen 
off, with this attributed to the competi- 
tion of other fruits. These items sell 
best when other fruits are comparatively 
searce. There is a splendid movement of 
fruit cocktail, with many canners long 
since sold up. Fancy grade is selling at 
$2.25 for No. 1, $3.60 for No. 2% and 
$12.50 for No. 10. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Write for full information 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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CITRUS—Citrus juice of Florida pack 
is again being offered freely in this mar- 
ket, suggested that damage by frost has 
been carefully estimated. Unsweetened 
orange juice has been sold here at $1.05 
for No. 2 and $2.35 for 46-0z., with 
sweetened at $1.07%2 and $2.40, respec- 
tively. Blended juice is offered at 85 
cents for No. 2 and $1.95 for 46-oz. 
Grapefruit juice is to be had at 67% 
for No. 2, unsweetened, and $1.55 for 
46-oz. California pack is priced just 
about enough more to compensate for 
freight to the West Coast. 


SPINACH—The California spinach 
crop has been retarded by the cold 
weather and lack of moisture and can- 
ning is scheduled to get under way two 
weeks later than usual. The Texas crop 
is also reported to be late. Distributors 
have been making inquiries about new 
pack, but canners are not ready with 
prices. Some Texas pack under featured 
brand has been sold at $1.25 for No. 2, 
$1.55 for No. 2% and $5.00 for No. 10. 


TOMATOES—Stocks of tomatoes are 
being whittled away gradually and can- 
ners of featured brands seem confident 
they will have no difficulty in moving the 
pack before next fall, but with some 
tomato products it is a different story. 
There is a lot of juice, hot sauce, catsup 
and tomato paste unsold, with talk of 
joint effort through advertising to move 
the latter. Efforts were made last year 
to increase the size of the peeled tomato 
pack and hold down on that of products, 
but it seems there are too many plants 
devoted exclusively to turning out 
tomato products. 


CARROTS—Numerous inquiries have 
been made in this market of late for 
diced carrots, but without results. Brok- 
ers report similar inquiries for canned 
artichokes. Few of the latter have been 
packed in recent years and prices on 
these have been so high that price resist- 
ance has been reported at retail. So 
far, no canners have reported plans for 
making a spring pack. 


FISH—In the seafood field consider- 
able interest continues to be taken in 
Cuban lobster at $17.50 a case, f.o.b. 
Havana. Several sizeable shipments have 
been made to California in recent weeks, 
but it is expected that the demand will 
fall off as Pacific Coast crab becomes 
more plentiful. Imports of Russian and 
Japanese crab find a ready market, des- 
pite rather high prices, the quality of 
the product being excellent. Consumers 
like the large percentage of leg meat in 


BROKERS 


in all types of 


Food Products 


* 


Arthur Harris (Honolulu) Ltd. 


1137 Fort St., Honolulu 
Cable: ARTHARRIS 


these packs, along with the flavor. Squid 
is selling at $7.50 a case, with a fairly 
good export demand. Sales of 1-lb oval 
California sardines in tomato sauce have 
been made during the week at $14.50 a 
ease. Since sales had been made at 
$15.00, the trade registers these as part 
of a market recession. 


GULF STATES MARKET 


Weather Handicaps Fishermen—McPhillips 
To Plant Oysters—Too Cold For Shrimp 
And Oysters. 


By “Bayou” 


Mobile, Ala., February 20, 1948 


THE WEATHER—We’ve had so much 
unfavorable weather the past four weeks 
that it is a wonder that any seafood 
has been produced, because it has been 
cloudy, foggy, raining, blowing and 
freezing most of the time which is a big 
handicap to the fishermen, hence pro- 
duction has been at a low ebb. 

A long spell of sub-freezing weather 
like we’ve had this year is not usually 
on our program, so we have had it as 
an added attraction this season. 

We in the deep South are not prepared 
for sub-freezing weather because it does 
not take place regularly through the 
season and when it comes it does not 
generally stay with us over three or four 
days and the fishermen knock off until 
it moderates, because their clothes, boats, 
gear and heating equipments are not for 
severe cold weather like the Northern 
fishermen who get severe cold weather 
pretty much all the season and their 
clothes, boats and gear are all equipped 
to withstand the blizzards. 


As stated above, these blizzards don’t 
occur often enough nor last long enough 
for us to go to the heavy expense of 
fitting ourselves for it, so when it does 
come we just have to freeze through it 
and thaw out when the weather moder. 
ates. 

The weather started up milder this 
week and although cloudy and foggy, 
yet it is hoped that the freezing weather 
has ended. 


“M’PHILLIPS GIVEN OYSTER CON. 
TRACT”—A news item with the above 
caption appeared in The Mobile Register 
of February 17, 1948, which is quoted 
here below: 


“MONTGOMERY—(AP)—A Bayou la 
Batre packing firm was announced Mon- 
day as low bidder for dredging and re- 
planting 40,000 barrels of seed oysters in 
Mobile and Bon Secour Bays.” 

“State Conservation Director Bert 
Thomas said the contract will be 
awarded to McPhillips Packing Corp., 
Bayou la Batre, on basis of its bid of 
22% cents per barrel.” 

“Only two firms made bids, Thomas 
said. The other was Southport Sea Food 
Co., Foley, which submitted a bid of 50 
cents per barrel.” 


SHRIMP—tThere is not much that can 
be said and less than can be done about 
the shrimp situation at present, because 
the inélement weather of the past four 
weeks has kept down production to a low 
level and very little activities about the 
canning plants. 

Usually at this time of the year no 
canning of shrimp takes place and the 
plants devote all their time to the can- 
ning of oysters. 

This year some shrimp have been can- 
ned in conjunction with the oysters, but 
the amount of shrimp packed has been 
light at its best the past four weeks. 

The sub-freezing weather that we have 
had has curtailed shrimp production and 
at times stopped it altogether. 

Shrimp is a hot weather crustacean, 
therefore when cold weather sets in they 
move into the’ deep, warmer waters of 
the Gulf of Mexico or they migrate to 
warmer climates. 

Lent does not mean as much to the 
shrimp pack this year as it did in other 
years when canned shrimp were plentiful 
and the market needed boosting. This 
Lent the stock of canned shrimp is light 
and will move without much help. 


OYSTERS—The canning of oysters 
has slowed down during the freezing 
weather, but it will pick up again when 


and many others. 


P. O. Box 806, 


Landreth Seeds 


Canners are trying Garden State tomato. 
Use Penna. Certified Rutgers etc. 


D. LANDRETH SEED COMPANY 
PHILADELPHIA 5, PA. 
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the weather moderates and the men are 
able to work full time on the reefs. 

The sale of raw oysters generally 
slows down at this time of the year and 
some of the boats knock off tonging 
oysters for the raw market and tong 
oysters for the canneries, which will 
enable the canneries to get more oysters 
to pack, hence canning operations should 
pick up in the next few weeks. 


DEL MONTE CATSUP 
ADVERTISING 


At the annual sales meeting of Del 

Monte representatives, during the Na- 
tional Canners Convention in Atlantic 
City, Roy L. Pratt, General Sales Direc- 
tor of California Packing Corporation, 
announced the launching of a strong na- 
tional advertising campaign on Del 
Monte Catsup, beginning in March, and 
reaching all markets throughout the 
country. 
Opening ad appears in the Saturday 
Evening Post of March 13. Other ads 
follow in leading national magazines. 
All will be in full color and will carry 
out the well-established Del Monte Qual- 
ity theme that runs through all of Del 
Monte’s advertising. 

The complete story about Del Monte 
Catsup advertising will reach the gro- 
cery trade soon in a color broadside, and 
through trade paper ads and sales pro- 
motion postings. 


NF B A REGIONAL DIRECTORS 


The following food brokers have been 
elected as Regional Directors of the 
National Food Brokers Association for 
1948, Watson Rogers, Association Presi- 
dent, has announced. “These elections 
are held each year by NFBA members 
in each of the twenty-five areas which 
have been set up for the United States 
and Canada. Thus, each region is di- 
rectly represented by a member who 
helps in the operations of the Associa- 
tion,” Mr Rogers said. 

Region No. 1—Joseph L. Sweeney, 
Barclay, Brown & Jones, Boston; 2— 
W. Howard West, Hotaling-West Com- 
pany, Rochester; 3—Edwin Smithson, 
Edwin Smithson Company, New York; 
4—William T. Stewart, Robert Stewart 
& Sons, Phila.; 5—Walter H. Burns, 
Walter H. Burnes Co., Inc., Pittsburgh; 
6—J. George Winter, W. H. Bryan & 
Co., Baltimore; 7—M. C. Williams, W. C. 
Powell & Co., Norfolk; 8—Roberson 
Freeman, The Freeman Co., Winston- 
Salem; 9—Arch S. Martin, Martin & 
Zeagler, Inc., Atlanta; 10—Frank F. 
Holman, Gurwin & Holman Co., Detroit; 
11—Roy C. Ossman, Paul E. Kroehle 
Co., Cleveland; 12—J. R. Queen, J. R. 
Queen Company, Lexington; 13—Ralph 
H. Brown, Brown-Lee Bkge. Co., Birm- 
ingham; 14—Alvin H. Livingston, Alvin 
H. Livingston & Co., Chicago; 15—Hugh 
H. Mace—Mace Brokerage Co., St. 
Louis; 16—Mason Jackson, Mason Jack- 
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son Co., Shreveport; 17—G. T. Halvor- 
sen, Fist Brokerage Co., Minneapolis; 
18—A. D. Anderson, Cartan & Jeffrey 
Co., Des Moines; 19—Thomas B. Griffith, 
Griffith Bkge. Co., Wichita; 20—W. M. 
Powell, Willis Johnson & Co., Little 
Rock; 21—T. Fred Robbins, Robbins- 
Greenwood Co., Houston; 22—George A. 
Jensen, Geo. A. Jensen & Co., Seattle; 
23—G. Ernest Ryan—Hurd Brokerage 
Co., Denver; 24—Glen S. Ridnour, Beese- 
myer-Ridnour Co., Los Angles; 25—A. J. 
Smale, Donald H. Bain, Ltd., Winnipeg, 
Man. 


IN ADVERTISING POST 


James H. Black, president of Sprague 
Warner Division of Consolidated Gro- 
cers’ Corp., Chicago, announces the ap- 
pointment of W. H. Reilly to direct the 
company’s advertising, promotional, and 
retail development departments. Arthur 
G. Ender was named manager of the 
company’s city-suburban sales depart- 
ment. Previously, Mr. Reilly directed 
all of these operations, but the decen- 
tralization of authority was made neces- 
sary by expanding operations, Mr. Black 
explained. 


LEAVES JOBBING POST 


H. R. Dahm, general manager of W. A. 
Bauer Co., wholesale grocers of Norris- 
town, Pa., this week announced his resig- 
nation. He has not yet formulated his 
future plans. 


A MARKET 


FOR A QUALITY PACK 


For ease of operation, cleaning while conveying, and ecomony choose 
Sinclair-Scott's versatile 
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DETERIORATION IN FLAVOR OF 
CANNED ORANGE JUICE 


(Continued from page 8) 


To further characterize the constitu- 
ents responsible for the cooked flavors, 
fresh orange juice was clarified by cen- 
trifuging, the clear liquid divided and 
treated according to Diagram I. 


These results indicate quite strongly 
that the constituents responsible for the 
development of cooked flavors are asso- 
ciated with the water soluble phase, 
while the aged flavor, as had been shown 
previously, is related to the ether soluble 
phase. 

In another experiment a number of 
202 x 214 cans were packed with juice, 
a portion of which had been heated to 
190° F. for three minutes while the 
other portion had been heated to boiling 
for 30 minutes prior to filling and seal- 
ing. These cans were placed in storage 
at 98° F. and examined after seven and 
29 days, producing the results shown in 
Table III. 


TABLE III 
Effect of Storage on Flavor 


Days incubation Flavor * 
Treatment at 98° Fresh Cooked Aged 
190°F. for 3 min. 0 


212°F.for 30 min. 0 


*+ Mild, Marked, **} Strong, 
Very Strong. 

From this work it appears that the 
reaction producing the cooked flavor 
is not related to the development of the 
typical aged flavor of canned juice. Al- 
though they are unrelated, the two re- 
actions may proceed simultaneously but 
independent of one another and at a rate 
dependent upon the temperature alone. 


SUMMARY 


A number of exploratory laboratory 
experiments were conducted in attempt- 
ing to obtain more information concern- 
ing the constituents responsible for the 
off-flavor development in canned orange 
juice. During the course of this work, 
it was shown that dissolved oxygen dis- 
appeared quite rapidly from juice in a 
plain can, approximately six times as 
fast as in glass. Although there was a 
loss of ascorbic acid in the latter in- 
stance, it did not account for all oxygen 
loss, indicating the presence of other 
oxygen-absorbing materials. 

Although there was considerable evi- 
dence obtained in support of the volatile 
oil fraction as the major contributor to 
off-flavor development, little information 
was obtained regarding the identity of 
the responsible constituents except that 
they were unsaturated, easily-oxidized 
hydrocarbons, or alcohols. It appeared, 
however, that d-limonene was associated 
with the flavor deterioration. 

It also was shown that the reactions 
responsible for cooked flavors were un- 
related to those associated with the aged 
flavor, but both may ‘proceed simultane- 
ously at a rate dependent upon tempera- 
ture. 
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DIAGRAM 1 
Experiments on Cooked Flavor 
Clear Liquid 


| | 
| 
Control 
(1) heat @ 212° F. Ether extract 
30 min. 
(2) 
Ether insol. Ether sol. 
Aq. phase vac. to re- Evap. to 5-10 ml. Made 
move ether then heated to vol. with H.O. Re- 
@ 212° F. for 30 min. moved ether-heated @ 
(3) 212° F. for 30 min. 
(4) 
Sample No. Heating time @ 212° F, Cooked Flavor 
1 Min, 
2 30 min. + 
3 30 min. + 
4 30 min. ie 
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oxidants for preventing flavor deteriora- 
tion in canned orange juice.” Food Re. 
search, Vol. 7, 236 (1942). 

(5) Nolte, A. J. and von Loesecke, H. 
W., “Chemical and physical character. 
istics of the petroleum ether soluble 
material of fresh and canned Florida 
valencia orange juice.” Food Research, 
Vol. 5, 457 (1940). 

(6) Riester, D. W., Braun, O. G. and 
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CALENDAR OF EVENTS 


FEBRUARY 23-24, 1948 — Annual 
Meeting, Virginia Canners Association, 
Roanoke Hotel, Roanoke, Va. 


FEBRUARY 25-26, 1948—Ohio Can- 
ners School for Field Men and Growers, 
Deschler-Wallick Hotel, Columbus, Ohio. 


FEBRUARY 25-27, 1948 — Spring 
Meeting, Tri-State Packers Association 
and Canners Short Course, Lord Balti- 
more Hotel, Baltimore, Md. 


FEBRUARY 26-27, 1948 — Annual 
Meeting, Canners League of California, 
Fairmont Hotel, San Francisco, Calif. 


MARCH 15-18, 1948—Annual Conven- 
tion, Association of Frozen Food Pack- 
ers, Chicago, 

MARCH 15-27, 1948—Canners and 
Processors School, Ohio State Univer- 
sity, Columbus, Ohio. 


MARCH 29-APRIL 1, 1948—Short 
Course on Theory of Thermal Processing, 
Retort Operation and Instrumentation, 
Canning Plant of N. Y. State Agricul- 
tural & Technical Institute, Morrisville, 

APRIL 6-10, 1948—Meeting, National 
Fisheries Institute, Fairmont Hotel, San 
Francisco, Calif. 

APRIL 26-30, 1948—Conference and 
Packaging Exposition, American Man- 
agement Association, Auditorium, Cleve- 
land, Ohio. 

MAY 20-21, 1948—Spring Meeting, 
Ozark Canners Association, Goldman 
Hotel, Fort Smith, Ark. 


JUNE 6-10, 1948—8th Annual Confer- 
ence, Institute of Food Technologists, 
Benjamin Franklin Hotel, Philadelphia, 
Pennsylvania. 


AUGUST 8-12, 1948 — 40th Annual 
Convention, Vegetable Growers of Amer- 
ica, Lord Baltimore Hotel, Baltimore, 
Md. 


SEPTEMBER 20-22, 1948 — Annual 
Convention, American Meat Institute, 
Waldrof-Astoria Hotel, New York, N. Y. 


OCTOBER 5-7, 1948—3rd Annual In- 
dustrial Packaging and Materials Hand- 
ling Exhibition, Industrial Packaging 
Engineers Association, Sherman Hotel, 
Chicago, Il. 
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~ WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this ‘““‘Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus, used, rebuilt or NEW machinery and equipment such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging Equipment, Boilers, Refrigeration Equipment, Motors, Pumps. 
ete. Listed below are a few representative offerings. We will be glad to place 
your name on our mailing list, upon request. 


6448—LABELER: Burt model A, adj., handles 8 oz. to #3 cans, with 
motor, exc. cond 


6440—CUTTERS: (3) Tue, model CBK, with motor, exe. cond., ea. ........ 575.00 


DICE NEW: Ursechel model B 1100.00 
6044—PRESSURE COOKER: S.J., 200 gal., stainless with 2 HP motor 

and omit, 402 jacket press., 102 internal press., exe. cond......... 400.00 
6045—PULPER: Langsenkamp, E-Z Adjust., with motor, stainless parts 

incl. 3 screens, exc. cond 1075.00 

eee PACKER: Burt 1930, model CE, adj., for #2 to #3 cans, are.es 

6438—PICKING “TABLE, NEW: Monitor 16’, with rubber belt «0.0.0... 365.00 


BARLIANT AND COMPANY, Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


SPECI ALISTS Used: Rebuilt and New Packing House 


Machinery, Equipment and Supplies 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


~ WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


FIRST CHECK WITH FIRST for good equipment. For im- 
mediate shipment. *Stainless Steel Kettles, Tanks and Vacuum 
Pans; *Fillers for every product; *Labelers for cans or bottles; 
*Packaging Equipment: Wrappers, Cartoners, Casers, Auto- 
matic Gluers-Sealers; *Washers, Rinsers, Cleaners; *Cutters, 
Slicers, Grinders. Send for the latest issue of “First Facts” 
just out, 1000 items listed for sale. First Machinery Corp., 
157 Hudson St., New York 18, N. Y. And nobody but nobody 
pays more for your surplus units. 


COOLERS FOR PRESERVES—A new development in Jelly 
and Preserves, etc., Coolers of the continuous type are now on 
the market whereby jars are steamed rinsed, gradually pre- 
cooled, cooled and dried in one operation. Manufacturer: Aetna 
Machine Works, Inc., 1706 Milwaukee Ave., Chicago 47, IIl. 


FOR SALE—Conveyors, including floor to floor conveyors, 
$684.00; Bag and Box Pilers, $708.00; Conveying Table, 20’ with 
16” belt, $750.00; 20 ton Truck Scales, $702.00; 15 ton Truck 
Scales, $578.00; Seales to 50 feet and 60 tons capacity; Waste 
Disposal and Dewatering Screens, $648.00; Bonded Stainless 
Stee! Juice Processing Screens produce premium juices. Write 
for details, and list of satisfied users of Bonded juice processing, 
wasie disposal, and pickle-relish screens. Bonded Scale Co., 11 
Be! ew, Columbus 7, Ohio. Phone: Garfield 5712; University 


282, evenings. 
FOR SALE—28 ft. ’47 model Freuhauf Refrigerated Tandem 
Tre ler. Perfect condition. Washington Parish Canning Co., 


Fr: nklinton, La, 


}OR SALE—4 brand new 1946 Model Sinclair Scott 3-section 
Hy: -o Geared Pea Graders with screens for Earlies or Sweets. 
Ne.er been used. Direct motor driven by 2 horse power motors; 
loc: ed in Wisconsin. Real buy. Will sell any number to one 
pariy. Adv. 4816, The Canning Trade. 


FOR SALE—12 Tuc Huskers; 8 Tuc Cutters; 3 Ayars Pea 
Fillers; 2 Tue-Robins Floatation Washers; 2 Tuc-Robins Silker 
Clexners. D. E. Winebrenner Co., Inc., Hanover, Pa. 
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FOR SALE—Kyler Labeler; Kyler Boxer; Ayars Pea Filler; 
Nested Pea Grader; Set of 20,000 lbs. Wagon Scales; seven 
pocket Tomato and Bean Filler; Corn Drags; #78 and #88 
Chain; Pea Viners; Cleaners; Onley Washers; Tuc Knife Sharp- 
ner; Steam Tomato Scalder; Copper Coils. If it is used ma- 
chinery you need, write: W. T. Howeth, 1831 N. Cameron St., 
Harrisburg, Pa. 


FOR SALE—3 Scott Pipe Blanchers complete with Standard 
Washer Elevators, Separating Reels, Supply Tank, Controllers 
and Gauges. In very good condition, priced to sell. Adv. 4822, 
The Canning Trade. 


FOR SALE—1 Electric Burt Adjustable Labeler for 8 oz. to 
#3 cans inclusive; 1 Electric Burt Adjustable Box caser for 
#2 to #3 cans inclusive; 1 Ayars Universal 7 pocket Cut Bean 
Filler, belt drive, for #2 cans; 2 #3 size Townsend Belt drive 
Bean Cutters with knives for 1” cut; 1 #2 size Townsend belt 
drive Bean Cutter with knives for 1” cut; 8—60” x 60” Grader 
Drums for Colossus Pea Grader, screens for grading out 1 sieve, 
2 sieve, 3 sieve, 4 sieve and 5 sieve; 1 Westinghouse Electric 125 
volt D.C. Generator 1150 RPM; 1 General Electric D.C. Genera- 
tor, class 4-7-142—850 form B-60 amps. 7% K.W.; 1 #3 Monitor 
steel framed Pea Cleaner, belt drive. Empire State Canning 
Co., Rome, N. Y. 


FOR SALE—1941 White WA122 cab-over-engine Tractor 
with sleeper and Freuhauf Trailer in good condition; 10 x 20 
tires, vacuum brakes. The C. H. Musselman Co., Biglerville, 
Pa., Phone: 112. : 


FOR SALE—Used Buck Bean Snippers; Berlin Chapman 
Split-Load Pea Graders; Berlin Chapman Sample Pea Grader; 
Olney Sample Pea Grader; Berlin Chapman Rod Reel Washer; 
No. 2 Hand-pack Filler; Picking Tables; Ayars 5-pocket Fillers; 
Knapp Labeler & Boxer; Tuc Model C3 & C2 Corn Cutters; 
Hamachek Viner; 15 ft. & 18 ft. Blanchers; Beet Toppers; 
Wolfinger 8-station Beet Cutter; ete. Badger Machine Works, 
Box 225, Berlin Wis. 


FOR SALE—New Burt Labeler, Model AU-404, handles 
6 oz. to 46 oz., in original crate, factory guaranteed; Peerless 
Vertical Case Stacker, reversing switch, 16’ lift; Rapids Stand- 
ard Stevedore Junior Reversible Elevator. All motors 110 V 
60 cy 1 phase. 100 feet Rapids Standard Skate Wheel Roller 
Conveyor, 10’ sections. Burnette Farms Packing Co., Hartford, 
Mich. 


FOR SALE—Jam Filler. One 6-cylinder Geyer head-adjust- 
ment machine, capacity 60-120 bpm; will handle from 4-oz. to 
gallon jars; floor space—5’ x 8’; complete with 60 cycle % HP 
motor; hopper will hold 40 gallons; one operator only required; 
can be used for preserves, jams, jellies, apple butter, syrup, 
chili sauce, spaghetti sauce, baby foods, soups, etc.; equipment 
in good condition, having recently had $1,000 spent on it for 
repairs, reason for replacement, a larger machine installed; 
offer subject to prior sale. Adv. 4825, The Canning Trade. 
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FOR SALE — MACHINERY — Continued 


FOR SALE—Labelers. We are headquarters for your new, 
used and reconditioned Labelers of all makes and capacities from 
20 to 200 BPM for round bottles, and body and neck or wrap- 
around labels. Semi-Automatic—Liquid National and Midget; 
World Jr., and Improved; Ermold and Oslund. Automatic 
—World, Liquid and Oslund; Ermold 4, 6, and 8-wide. Duplex 
—Liquid O & J. Crowners—Crown Cork & Seal Jumbo 7-head 
Rotary Automatic. Cappers—Capem and Resina. Fillers— 
Horix, Asco, Elgin, Kiefer, MRM. Washers—Kiefer and 20th 
Century Rinsers; all makes and size washers. Kettles—25 
new and used steam jacketed Kettles, copper, aluminum, and 
stainless, from 25-300 gallon cap., Tanks—All sizes, cypress, 
oak, redwood, steel and glass-lined tanks. Remember too, we are 
interested in buying your used surplus equipment, highest 
prices paid; tell us what you have available. Charles S. Jaco- 
bowitz Co., 3080 Main St., Buffalo, N. Y. Phone: Amherst 2100. 


FOR SALE—1 Food Machinery Super Husker in good run- 
ning order, recently overhauled; 1 Food Machinery Universal 
Cutter for whole grain corn, plant overhauled; 1 Food Machinery 
Universal Cutter, manufacturer overhauled. All machines are 
in good condition. Write for details. The Silver Canning Co., 
Colora, Md. 


FOR SALE—Standard Knapp Labeler, almost new. Will take 
up to 1 gal. cans or bottles. Excellent condition; immediate 
delivery. Dytex Chemical Co., 145 Crary St., Providence 3 R. I. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 480, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 481, 
The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


WANTED—tTuc Huskers, Tuc Cutters, Tuc Cleaning Equip- 
ment. Not interested in models over 10 or 12 years old. Give 
serial numbers. Adv. 47152, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
Ni 


PINEAPPLE CANNERY INVESTMENT OPPORTUNITY 
—Limited group now organizing to build new pineapple cannery 
in Cuba. Experienced American management. Low taxes and 
low cost labor. Write: American Pineapple Co., Apartado 382, 
Colon, Matanzas, Cuba. 


WANTED—Buy, rent or lease Tomato Cannery, Midwest 
area preferred. Adv. 4818, The Canning Trade. 


INSECTICIDE AND FUNGICIDE information: Entoma, an 
authoritative directory published and distributed by the Eastern 
Branch of the American Association of Economic Entomologists, 
is now available. This 416 page manual will tell you at a glance 
where to locate pest control supplies and equipment. Listings 
include insecticides, fungicides, weed killers, spray machinery 
and their manufacturers, airplane sprayers, ete. Price $1.00. 
Add 20c for mailing. George S. Langford, Editor of Entoma, 
College Park, Md. 
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FOR SALE—SEED 


FOR SALE—We have a surplus of 200 bushels of Bonneville, 
680 bushels of Perfection, and 424 bushels of Onward Seed 
Peas, which we are offering for sale at 10c per pound. Mifflin 
County Packing Co., Reedsville, Pa. 


FOR SALE—Special price on seed, high germination. 500 
lbs. Associated Co Gent Hybrid 19x9; 400 lbs. Associated Co 
Gent Hybrid 19x24; 300 lbs. Associated Co Gent Hybrid x90, 
Price 35c per lb. The Silver Canning Co., Colora, Md. 


HELP WANTED 


WANTED—Salesman, Well established Canned Food Broker- 
age firm has opening for experienced, aggressive man to work 
Chicago trade. Liberal drawing account and commission ar- 
rangement. If you know Chicago trade and want a profitable, 
permanent connection, write giving full details. Replies held 
in strict confidence. Our organization knows of this advertise- 
ment. Adv. 4826, The Canning Trade. 


WANTED—Food Technologist. Experienced man for field 
service work in the canning industry. In reply state education, 
experience and starting salary expected. Adv. 4827, The Can- 
ning Trade. 


FOR SALE—FACTORIES 


FOR SALE—Canning Plant located in Southern New Jersey, 
in the finest tomato section. Plant equipped to pack tomatoes, 
tomato puree, dried beans, snap beans. Can easily be converted 
to pack all types of fruit. Buildings cover 4 acres. Have addi- 
tional 30 acres, allowing for expansion. Excellent labor condi- 
tions. Opposite farmers market, own railroad siding. John 
Minervini, 406 Jefferson St., Hoboken, N. J. 


FOR SALE—Canning Plant in Arkansas. New leased build- 
ing. Capacity 3000 cases per day on tomatoes. Bean equipment. 
Priced reasonable. Adv. 4824, The Canning Trade. 


FOR SALE—Canning Plant located at Bethlehem, Md. in the 
finest tomato section on the Eastern Shore, in good condition, 
modern equipment, with capacity of 50,000 cans per day; room 
for expansion. Firm established in 1881, operating success- 
fully under the same management, R. M. Messick & Sons, desir- 
ing to retire. A. J. Messick, Bethlehem, Md. 


Prepare For Harvest Now ! 


Take on chances 


USE THE BEST 
prices submitted upon request 
RIVERSIDE MANUFACTURING CO. 


MURFREESBORO 3 NORTH CAROLINA 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


VICE VERSA 


Half the people are trying to get something for noth- 
ing—the other half are trying to give nothing for 
something. 


HONESTY PAYS 


One of two women riding in a bus suddenly realised 
she hadn’t paid her fare. “I'll go right up and pay it,” 
she declared. ‘‘Why bother?” her friend inquired. 

“I’ve found that honesty always pays,” the other 
replied and went up to pay the conductor. “See I told 
you honesty always pays!” she said on return. “I 
handed him a quarter and he gave me change for a 
half!” 

You can usually dodge a question with a long-winded 
answer. 

A white-collar man is one who carries his lunch in 
a brief case instead of a pail.—Boston Glober. 


REMEDIED 


First Secretary—My boss used to have the bad habit 
of walking up and down when he dictated. 

Second Secretary—How did you break him of it? 

First Secretary—I sat on him. 


You may have that bird in your hands, but remem- 
ber it has wings. 

Bride’s father to groom; ‘My boy, you’re the second 
happiest man in the world.” 


Papa—Now, daughter! I simply won’t have that new 
boy friend of yours kissing you like that! 
Daughter—Oh, give him a chance, father! He’ll 
earn! 

A church deacon was going to a nearby town, and 
agreed to purchase a new sign to be hung in front of 
the church. He lost the sheet of paper in which he had 
put the motto and dimensions. So he wired his wife: 
“Send me motto and dimensions.” An hour later the 
televraph clerk collapsed when she handled the reply. 
The message read: “Unto us a child is born, 8 feet long 
anc 2 feet wide.” 


. Jh Doctor,” said the young lady, “will the scar 
s ow?” 

“That madam,’ 
you.” 


’ 


said the doctor, “ is entirely up to 


Mr. Meek (to policeman) : “Excuse me, officer, but 
I've been parked here waiting for my wife for over an 
hour. Would you mind ordering me to move?” 
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your LABEL Is Your \ 
BEST SALESMAN a 


Rochester 7,N.Y. San Francisco 11, Cali 
. Offices in Principal Cities 


OR FLAVOR 


FOR PURITY 


PATENTS Pe NOING 


The great buy word for your label! 


FOR PACKING FANCIEST WHOLE-KERNEL AND 
CREMOGENIZED CORNS 


EQUIPMENT 


CORN CANNING 


Tine Compan y Westminster Md. 


SKERS—CUTTERS—SILKERS—ROD SHAKERS 


“FLOTATION WASHERS—CREMOGENIZERS 
IMMERS—MIXERS—CONVEYORS, ET 


* 
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SERVICE * SERVICE * SERVICE 


CANNERS!! 


WRITE @ PHONE e WIRE 


BENSON for SERVICE 


ON 
BEARINGS! 


Keep your plant rolling smoothly, efficiently 
and rapidly on FAFNIR or TYSON bearings . . 
We carry a “ball” or “roller” bearing in 
stock for any application. If it’s a pillow block 
for your conveyor . . . radial or thrust bearing 
for replacement in your machinery, remember 


call BENSON . . . We have it IN STOCK. 


Thousands of othor items of plant equipment in stock. 


Remember phone, write or wire nearest office for 
complete information on any or all of your mainten- 
ance problems. There is no charge for engineering 


SERVICE. 
The L. A. BENSON CO., INC. 


Industrial Supplies-Pumps-Conveyors-Transmission 


8 East Lombard St., BALTIMORE 2, MD., Phone PLaza 0340 


Charlotte, N. C. 
Tel. 2-5310 


Washington, D. C. 
Tel. Republic 3831 


York, Pa. 
Tel. 2042 


Delmarva, 
Ocean City, Tel. 256 


SERVICE * SERVICE * SERVICE 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Jersey Package Co., Bridgeton, N. J. 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 
BOILER ROOM SUPPLIES 
L. A. Benson Co., Inc., Baltimore, Md. 
C. A. Kries Company, Inc., Baltimore, Md. 
BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 
BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 
Robert Gair Co., Inc., New York, N. Y. 
CAN MAKING MACHINERY 
Lima-Hamilton Corp., Hamilton, Ohio 
CANNERY SUPPLIES 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
CANNERS MACHINERY AND EQUIPMENT 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co., Baltimore, Md. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Company, Westminster, Md. 
CANS 


American Can Company, New York City 

Continental Can Co., New York City 

Crown Can Company, Philadelphia, Pa. 

National Can Corp., Baltimore—New York City 
CLEANING MATERIALS, Methods, Service 

Oakite Products, Inc., New York, N. Y. 
INSECTICIDES AND FUNGICIDES 

Pittsburgh Plate Glass Company, Milwaukee, Wis. 
INSURANCE 

Canner’s Exchange, Lansing B. Warner, Inc., Chicago, II. 
LABELS 

Gamse Lithographing Co., Baltimore, Md. 

R. J. Kittredge & Co., Chicago, Ill. 

Muirson Label Co., San Jose, Cal.—Brooklyn, N. Y. 

Piedmont Label Co., Bedford, Va. 

Rossotti Lithographing Co., North Bergen, N. J. 

Simpson & Doeller Co., Baltimore, Md. 

Stecher-Traung Lithograph Corp., Rochester, N. Y. 

United States Printing & Lithograph Co., Cincinnati, Ohio 
MANUFACTURING CHEMISTS 

Chas. Pfizer & Co., Inc., New York, N. Y. 
PASTE 

Clark Stek-o Corp., Rochester, N. Y. 

Dewey & Almy Chemical Co., Cambridge, Mass. 
PEA HULLERS AND VINERS 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

frank Hamachek Machine Co., Kewaunee, Wis. 
SALT - 

Diamond Crystal Salt Co., Inc., St. Clair, Mich. 

Worcester Salt Co., New York City 
SEED 

Associated Seed Growers, Inc., New Haven, Conn. 

Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 

Chas. C. Hart Seed Co., Wethersfield, Conn. 

D. Landreth Seed Co., Philadelphia, Pa. 

Michael Leonard Co., Chicago—Sioux City 

Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, IIl. 

Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 
SUGAR 

Corn Products Sales Co., New York City 
WAREHOUSING AND FINANCING 

Terminal Warehouse Co., Baltimore, Md. 
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THE CANNING TRADE 


REQUEST FOR CATALOG 
A will bring much valuable in- 
formation regarding the many 
improved features which have 
marked the steady progress 
achieved over a long period 
of intensive endeavor to aid 
in solving the problems of the 
canning industry. There is a 
machine by Robins for every 


use in canning processes. 


ROBINS ROOT 
VEGETABLE LYE 
PROCESS PEELER 


ROBINS IMPROVED 
PULPER 


Heavy construction, 
belt or motor drive. 


= 


ROBINS CONTINUOUS 
SPINACH BLANCHER 

AND FEEDER 
We build a complete line of Spinach 
equipment for Canning or Freezing. 


ROBINS JR. 


ROBINS HORIZONTAL 


Steel welded, hydrostatic tested 
—built in various sizes. WASHER 
For any capacity, 


OLNEY DUO 
PEA AND 
BEAN 
WASHER 


Sturdy in 
construction 
and highly 
effective in 
operation— 
in a class 
by itself. 


BALTIMORE 2, MARYLAND 


February 23, 1948 
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Which IJusaure a Better Pack in '49 


We strongly advise that you place your order for your 1949 seed requirements now, 
due to the uncertainty of the supply. Supplying packers with the right seed is a Wood- 
ruff specialty of long standing and your cooperation now will help us to continue to 
serve you. Placing a growing contract at this time is more important than ever, as, 
due to present prices, very little seed will be grown speculatively. 


_ The many varieties of Woodruff peas developed especially for packers are an out- 
standing example of how Woodruff insures both the quality and the quantity of your 
pack--a profitable partnership for you and your growers. 


Here are a few of the dependable Woodruff varieties we recommend to canners: 


Alaska, H. F. 30, 58 days Early Perfection, 68 days 
Alaska Wilt Resistant, 58-60 days Commando, 69 days 
Wisconsin Early Sweet, 58-60 days Miracle, 70 days 
Surprise, 58-61 days Perfection Wilt Resistant, 70-73 days 
Thomas Laxton, 58-62 days Perfected Wales, 72 days 
Cansweet, 60-62 days Alderman, 74-76 days 
Woydruff's Topper, 65 days Profusion, 75-78 days 
Pride, 65 days Mammoth Green, 76-78 days 


F. H. WOODRUFF & SONS 
“SEED GROWERS 


MILFORD, CONN. @ BELLEROSE, 1.1. TOLEDO @ ATLANTA @ SACRAMENTO @ DALLAS @ MERCEDES, TEX, 
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